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Greater production, longer service, 
high quality and larger profits can 
begin on your desk! 


Every sausage maker knows that high-quality finished 
product, speed of production and continuous trouble-free 
operation adds up to good business. 


Buffalo Self-Emptying Silent Cutters provide every one of 
these factors of success. Engineered and developed from 
experience and “know-how” of 80 years, Buffalo Cutters 
are built of quality materials for quality production. 


Let us tell you why—show you the details, construction and 
operation. A Buffalo representative will gladly call—or a 
complete catalog is yours for the asking. Write today. 
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Same Layne Quality 








Layne has constantly maintained the highest quality of 
materials and finest precision manufacturing in all of their 
Well Water System installations. The smallest are just as 
substantial in construction and as high in efficiency of 
operation and always produce proportionately as much 
water as the biggest. This fact has been proven time and 
again to the complete satisfaction of hundreds of owners. 


When Layne builds a Well Water System, more than 
fine casing, impellers, shafting, motors and skillful manu- 
facturing are used. Layne's reputation extending back over 
nearly three quarters of a century as the world's most 
capable well water developers is included. 


All Layne Well Water Systems are equipped with the 
famous high efficiency Layne Vertical Turbine Pumps. 
These pumps are designed and manufactured exclusively 
in Layne's own plant where every detail of their construc- 
tion and assembling is under the supervision of engineers. 


ee Write for catalogs and information 
about Layne’s complete service which 
includes surveys, water strata explor- 
ations, pump installations, etc., for a 
complete Well Water System. Ad- 
dress LAYNE & BOWLER INC., General 
Offices, Memphis 8, Tenn. 























WELL WATER SYSTEMS 
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A UNIVERSAL SYSTEM | . 


for packaging in either glass or tin! 











Taylor *1 retort control system 


RE IT IS—a completely Automatic Taylor Retort 

Control System that’s equally adaptable to both 
glass and tin! We designed it mainly for retorting large 
glass containers with lightweight caps—but it’s perfect- 
ly able to take care of specialty items where retort pres- 
sure and container pressure must have a certain dif- 
ferential. Ideal for those tough, fussy jobs where you 
have to change retort pressure in step with internal 
container pressure. 


Masterminding this system is the Taylor Fulscope 
Time Schedule Controller. Here’s what it does auto- 
matically: Gradually increases temperature and pres- 
sure in the retort to the correct processing value, holds 
both for a predetermined length of time, and then 
gradually lowers them as required by the product and 
package. Thus you can’t distort cans, and you can’t 
blow off glass package lids or “‘dish them in”, because 
the pressure differential will always be in the right 
direction and will not exceed a safe value. 


This universal No. 1 Retort Control System is only 
one of a complete line of Automatic Taylor Retort 
Control Systems now available. Another example 
of how Taylor Accuracy is helping food processors 
keep quality up and costs down. 


Write us for complete details, or call in your Taylor 
Field Engineer. Taylor Instrument Companies, Roch- 
ester, N. Y., or Toronto, Canada. Instruments for indi- 
cating, recording and controlling temperature, pressure, 
humidity, flow and liquid level. 


= 
‘Taylor Instr 
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Mil-O-Casings for handy con- 
sumer sized units. ideal for 
self-service retailing. For stuff- 
ing vse automatic measuring 
attachment on stuffer. 








PACKAGING MATERIALS 


H 


- 


GENERAL OFFICES, MILWAUKEE, Wis. 
SALES OFFICES IN ALL PRINCIPAL CITIES 


Printed Cellophane, Pliofiim, Acetate, Glassine, Plastic Films. Lithographed Displays, Printed Promotional Moterial 
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BOOSTS SALES... 
PROFITS, TOO! 


LAND O’LAKES 


Improved Roller Process 
NONFAT DRY MILK SOLIDS 


Texture, flavor, appearance, slicing 
quality, color, nutrition, binding—all 
get a boost from the simple addition 
of the New, Improved LAND O’ LAKES Roller 
Process Nonfat Dry Milk Solids to your sausage 
formulas. 

Increased yield and lower cost are other bene- 
fits, because this superior nonfat dry milk solids 
absorbs from one to almost two times its weight 
in moisture. In every way it is a decided quality- 
improver, developed by LAND O’ LAKES to make 
your sausage products faster selling and more 
profitable. 

* 
CONTINUOUS SUPPLY OF ROLLER PROCESS DRY 
MILK AVAILABLE EVERYWHERE — QUICKLY 
* 


Immediate Delivery Through Branches and Brokers 
in Principal Cities, or write LAND O' LAKES 
Creameries, Inc., Minneapolis 13, Minnesota 





JUST ONE INGREDIENT 
Improves SAUSAGE 7 Ways! 


The National Provisioner—May 21, 1949 





-—_papTez =— -& -& at 


J | 











EM 1 ws Sonoma 


on the 


SMORE-TENDER 


This new Koch appliance automatically feeds sawdust 
at any desired rate. Saves labor. Economizes on saw- 
dust. Provides uniform smoke density. It permits smoke 
house operation without close supervision necessary 
when operation is by hand. 






Patent is pending on this amazing new appliance. It 
operates without any complicated mechanism. Needs 
no lubrication. Can not jam. 


The New Koch 
SMORE-TENDER 


Stops Smoke House Fires 
Before They Start! 


The KOCH SMOKE-TENDER takes 
all flame and fire out of the smoke 
house — greatest fire hazard in 
a meat processing plant. Now com- 
pletely automatic, it pumps care- 
fully controlled hot air and clean, 
filtered smoke into the smoke house. 
Every possible safeguard is furn- 
ished with the equipment to do a 
perfect job of smoking. The SMOKE- 
TENDER generates ample heat for 
tenderizing, if desired. It will pro- 
vide smoke house temperatures. up 
to or higher than 185°, always 
under accurate control. It is made 
for use with natural, artificial, or 


bottled gas. 


The SMOKE-TENDER UNIT is for 
attachment to a built-in smoke 
house. It will supply both heat and 


smoke for a smoke house of 1500 
cu. ft. capacity. This means it can Ye 
be used on a smoke house 10-ft. 


wide, 15-ft. long, and 10-f. high works successfully and economi- 








| See the SMOKOMAT 
! on display at Booth 
| 48 at the N.I.M.P.A. 





an i den fe ened on: 6 tame cally on any built-in or sectional Convention, Ps 
half this size just as well. smoke house. Write today for ee 
With the addition of the SMOKO- an geen see qoste- 
MAT, the entire operation is auto- A ~ 


matic . . . and the product is al- 
ways uniformly smoked 


No. 1777—Koch Smoke Tender K O C cs op 
Unit, complete with SMOKOMAT, as 
shown, f.o.b. Kansas City.....$695. BUTCHERS’ SUPPLY co. 


NORTH KANSAS CITY 16, 
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qa new type 


AUTOMATIC WASHER... 


hor BEEF, CALF, LAMB 
carcasses 




















See the 9e-Robo Wa 
tion at our boo MaaNe ». 99-100- 101 at NIMPA 
Convention, PalmePiaase, Chicago. 


35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


She GLOBE Company 22205 
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Appeals Court Upholds 
Armour's Right to Use 
Label of Red and White 


The right of Armour and Company 
to use a combination red and white label 
on its meat products was upheld this 
week by the United States Circuit Court 
of Appeals in Philadelphia. The court 
unanimously upheld a lower court rul- 
ing of last September which rejected the 
trademark argument of the Campbell 
Soup Co. and the Carnation Co. claim- 
ing exclusive right to use a red and 
white colored label on their products. 
In that decision Federal Judge J. Cullen 
Ganey declared that anyone may use a 
“red and white label, or a white and 
red label” without violating rights of 
the Campbell and Carnation companies. 
He held that “mere colors cannot be 
monopolized” and added that the 
Armour red was so different a shade 
from the Campbell and Carnation reds 
that the products could be distinguished 
at a distance of at least 30 ft. 

The soup and milk firms had asked 
an injunction restraining Armour from 
using the dual colored label on its meat 
products cans. Both charged Armour 
with unfair trade competition. They 
asked damages for the use of the colored 
label by Armour, and asked that 
Armour be compelled to turn over all 
profits from the sale of goods thus 
labeled since the coloring was adopted 
in 1945. 


NAMPAW ANNUAL MEETING 


The National Association of Meat 
Processors and Wholesalers will hold 
its first annual meeting at Hotel Sher- 
man, Chicago, Monday, May 23. Walter 
Seiler, president, announced this week 
that members of the National Inde- 
pendent Meat Packers Association who 
are in Chicago for their convention are 
invited to attend the meeting, and par- 
ticularly the dinner that evening at 
which Allan B. Kline, president of the 
American Farm Bureau Federation, 
will speak. Price of the dinner and the 
cocktail party preceding it is $10. 


COMMITTEE ALLOTS $200,000 
FOR FATS AND OILS RESEARCH 


The Senate appropriations commit- 
tee has voted unanimously to earmark 
$200,000 for research on all types of 
domestically produced fats and oils in 
the USDA appropriation bill pending 
in the Senate. A total of $20,000 will 
be used for research in the marketing 
of fats and oils and the rest will be 
allocated to the several USDA regional 
research laboratories to expand and ex- 
pedite certain fats and oils experiments 
and some for private contract work. 


Brannan Sends Price Support Measure to 


Congress; Program 


ECRETARY of Agriculture Bran- 

nan sent Congress a bill early this 
week covering his price support plan. 
The measure follows the general outline 
of the program which he discussed be- 
fore a joint meeting of the House and 
Senate agriculture committees on April 
7. (See THE NATIONAL PROVISIONER of 
April 19, page 19, and April 30, page 
19.) 

So far the proposal has won little 
support in either committee. It has 
drawn sharp opposition from several 
major farm organizations, including the 
American Farm Bureau and the Na- 
tional Grange, and innumerable wit- 
nesses have appeared against it. On 
Wednesday C. B. Heinemann, president 
of the National Independent Meat Pack- 
ers Association, spoke before the House 
agriculture committee in opposition to 
the entire Brannan program. 


Late this week the Senate agricul- 
ture committee decided to hold hearings 
on Brannan’s request for immediate 
authority to make direct payments to 
hog producers before tackling the entire 
farm program. No date was set for the 
hearing. 

The new price support formula would 
establish guarantees considerably high- 
er than those authorized by the Aiken 
Act, now scheduled to go into effect 
January 1, 1950. 


A major feature of the Brannan plan 
would be use of production payments 
to assure producers of perishables—in- 
cluding hogs, cattle, lambs, milk and 
chickens—a predetermined return when 
supplies are large, while prices would 
be allowed to drop to levels fixed by 
supply and demand. Price supports 
would be equal to the price support 
standard for each of the commodities as 
of the beginning of the marketing year 
or season in the case of commodities 
marketed in a marketing year or sea- 
sonal basis and as of January 1 in the 
case of commodities not so marketed. 
However, if the price support standard 
were too high in relation to prices and 
price support levels of feed commodi- 
ties to permit the maintenance of desir- 
able feed ratios, the prices at which 
they would be supported might be re- 
duced by not more than 15 per cent 
to levels which the Secretary determines 
will reflect desirable feed ratios. 


The price support standard for in- 
dividual products would be determined 
by multiplying the average farm price 
of the commodity (including produc- 
tion payments) during the ten imme- 
diately preceding years by the ratio of 
the current income support standard to 


Has Much Opposition 


the actual average level of cash receipts 
from farm marketings, including pro- 
duction payments, during those years. 
For example, the income support 
standard for 1950 would be determined 
by taking the average annual aggregate 
purchasing power of cash receipts from 
farm marketings, including production 
payments, for the ten years, 1939 
through 1948. (For subsequent years, 
the first ten of the preceding 12 calen- 
dar years.) This purchasing power 
would be determined by dividing cash 
receipts for each year by the same 
year’s index of prices paid by farmers 
for articles and services, including al- 
lowance for-interest on farm real estate 
mortgages and for farm real estate 
taxes. These amounts would be added 
and then divided by ten and then multi- 
plied by the most recent parity index. 
The act would also provide that the 
Secretary of Agriculture could, under 
certain conditions, provide price sup- 
ports to producers of agricultural com- 
modities other than those specified. 


Would Limit Amount of Support 


A third feature of the program would 
set limits on the amount of price sup- 
port aid which large farms could get. 
A maximum of 1800 comparable units 
of agricultural commodities per farm 
would receive price support in any one 
calendar year, with certain exceptions. 
A comparative unit of corn would be 10 
bu. and for other agricultural commodi- 
ties the comparative unit would be that 
quantity of the commodity, the value 
of which at the support price standard 
would equal the value of 10 bu. of corn 
at the standard. The hundredweight 
quantity equivalent to one unit (10 bu. 
corn) valued at income-support stand- 
ard prices of hogs would be .76; of beef 
cattle, .86, and of lambs, .79. All mar- 
keting quota shares would be eligible 
for aid, regardless of their value. 

The bill would allow the government 
to deny price support aid to farmers 
who failed to comply with all marketing 
quotas, production goals and soil con- 
servation programs but would permit 
the government to pay reduced price 
support rates if it saw fit. 

The act would become effective Janu- 
ary 1, except for support price opera- 
tions on any agricultural commodity of 
which the marketing season begins be- 
fore that date. Thus, direct payments 
of hogs probably would be begun at the 
start of the marketing year. Bills have 
already been introduced to give the 
Secretary of Agriculture authority im- 
mediately to make direct subsidy pay- 


(Continued on page 24.) 
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SPEED IN PROCESSING AND 
DISTRIBUTION FEATURED 
IN NEW DE ANGELIS PLANT 


which will turn western dressed 

hogs into processed and fresh 
pork cuts with high speed and efficiency, 
and which is admirably situated for 
distribution of its product throughout 
the metropolitan New York area, has 
been opened by the De Angelis Packing 
Co., Inc., at North Bergen, N.'J. 

In every respect—design, construc- 
tion and equipment—the plant is out- 
standing. Product flow is straight line 
and processing and handling are mech- 
anized to the greatest possible extent 
to speed all operations, reduce labor 
cost and to turn out meats of high 
quality. Great attention has been given 
to construction details to insure long 
operating life and to minimize cleanup 
and maintenance costs. 

The new plant was designed by 
Morris Fruchtbaum, packinghouse en- 
gineer and architect of Philadelphia, 
with the aid of the De Angelis staff. 


One outstanding characteristic of the 
plant is the extent to which product 
movement has been combined with per- 
formance of work. Not only is this true 
in the pork cutting room and sliced 
bacon department, for example, but also 
the special meat curing trucks are high- 
ly mobile and almost every operation 
of any importance or volume performed 
in the plant is conveyorized. 


A NEW MEAT processing plant 


From the time dressed hogs or green 
cuts are unloaded until cured and fresh 
pork are shipped, the emphasis is on 
movement and turnover, without im- 
pairing quality, rather than on costly 
storage and lengthy processing opera- 
tions. Although the De Angelis plant 
does have adequate freezer and cooler 
space, “put-through” is stressed and 
“warehousing” is minimized. 


The plant, which is 225 ft. long and 
113 ft. in depth, is of reinforced, water- 
proof concrete and brick construction, 
with acidproof packinghouse brick on 
all floors throughout the building. All 
walls, ceilings and floors throughout the 
structure are insulated with from 4 to 6 
in. of cork. Glazed tile walls are em- 
ployed in the operating rooms, stair- 
ways, smokehouses, smoked meat hang- 
ing rooms, lard rooms and on freight 
and truck loading platforms. The cen- 
trally-located automatic elevator rises 
two stories above the roof in event of 
expansion. In addition to present track- 


TWO OF MANY CONVEYORS 


LEFT: Pork cutting department is highly 
mechanized and can handle 400 hogs per 
hour over main and subsidiary moving top 
tables. RIGHT: Cured meats are hed, 


ing, tie rods have been installed 
throughout the building to make it pos- 
sible to relocate tracking without struc- 
tural alterations. 


The plant has capacity for handling 
and processing 75,000 lbs. of smoked 
meats daily and rendering 50,000 Ibs. 
of lard. The plant can cut and pack six 
cars of dressed hogs in eight hours. 


Primary operations in the plant are 
concentrated on the first floor and in 
the large basement, but a small second- 
story section houses locker and shower 
and wash rooms. The plant is flanked 
along its length by a rail siding and 
this area is paved so that the rail un- 
loading platform is also accessible to 
motor trucks; however, the regular 
four-truck shipping dock is at one end 
of the plant with a doorway opening 
from it onto the rail platform. The 
latter, which can handle six refrigerator 
cars at one time, is completely covered 
with an insulated canopy. 

Underneath the rail unloading plat- 
form are two 10,000-gal. oil tanks to 
store fuel for the boilers and a carload 
Lixator installation in which salt 
brought in by rail is made into 
saturated chilled brine and then piped 
to various plant locations where it is 

AaA 





branded, stockinetted or placed on hangers 
as they pass down this table. 


Dressed hogs are unloaded from re- 
frigerator cars at the first floor level 
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DE ANGELIS STAFF AND SOME OF THE DEPARTMENTS 


ABOVE: In top row, left to right, are Jay G. Fritts, superintendent; Joe Fleming, 
transportation; A. F. Legault, USDA representative; Henry Oeclkers, transportation; 
. Vito Scaminacci, shipping; Herman Knoepfler, shipping, and Adam Anton, packing. 
In bottom row are Thomas De Angelis, maintenance; Dominick De Angelis, fresh 
cuts; Louis Bruckno, lard foreman; Sergeant Olson, U. S. Army representative, and 
Anthony De Angelis, president. RIGHT ABOVE: Volume packing lard for export 
on assembly line basis. RIGHT: Small smoked meat cuts are weighed and and wrapped 
on this conveyor line. 


and may be moved by rail into two 
holding coolers, sent directly to the 
cutting room or dropped by elevator to 
the basement where there is extensive 
rail-equipped storage and freezer space. 

Sides move from the holding coolers 
over a side finger cut down conveyor to 
drop on a moving top cutting table and 
over subsidiary shoulder trimming and 


loin scribing and pulling conveyor tables 
and stationary belly and fat back trim- 
ming, neck boning, ham trimming and 
skinning and loin trimming tables. Cuts 
for cure are chuted immediately to the 


basement and-.fresh pork items are 
packaged for early shipment by truck. 

The cutting setup is mechanized with 
a circular saw, Dunseth cutter, side 
splitter and two Townsend derinders 
which are used to derind bellies prior 
to cure and smoking. The cutting room 
has a capacity of 400 hogs per hour. 
Operations there are characterized by 
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minimum handling and labor cost. 


Cutting fats and backs are trans- 
ferred to the lard charging room nearby 
and dumped in two dry rendering cook- 
ers in the basement. Lard department 
equipment also includes vacuum pumps, 
a quick-acting 200-ton hydraulic press 
and pressure pump and a filter press. 
De Angelis lard is put through a 
Votator, a Fee filling unit and over a 
Peters forming and closing line for 1-lb. 
packages or through multi-spigot lines 
for volume packing. It can then be 
stored at 50 degs. F. until shipment. 


CURING AND SMOKING 


LEFT: Pumping cuts on conveyor before 
curing. CENTER: Max Knoell, assistant 
superintendent, checks the cure of cuts in 
special stainless steel curing trucks. RIGHT: 
Jay Fritts, superintendent, and smoker 
stand before one of three houses. 

















In addition to the pork cutting room 
and hog holding coolers, the first floor 
contains the plant offices, a 50-deg. 
packing cooler and a 45-deg. shipping 
cooler, a full sausage manufactur- 
ing section with mixer, silent cutter, 
grinder, stuffing table, linking machines, 
a 34-deg. sausage meat cooler, a 50- 
deg. pork sausage processing room with 
grinder, vacuum mixer and stuffer, 


(Continued on page 31.) 
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PACKER SURVEYS TRENDS IN 
SELF-SERVICE MEATS 


ANY operators like self-service 

selling even though it may cost 

relatively more because it en- 
ables them to plan their operations more 
effectively, because it eliminates de- 
pendence on the personality of the 
butcher and because it is more in tune 
with the rest of their store operations 
where everything else is available to 
the housewife on a self-service basis. 

Most of those in self-service seem to 
have worked out reasonably well how 
to display product to advantage and to 
have reconciled themselves pretty well 
to the discoloration problem. Attention 
is now being focused on problems of 
proper layout, machine vs. hand labor, 
conveyor belt vs. manual operation and 
other ways of reducing costs. 

The self-service meat operator is 
basically a merchandiser who has now 
been changed to a manufacturer be- 
cause of his back room activities in 
producing prepackaged meats. Many 
operators are no longer too concerned 
about the merchandising features of 
self-service meats because they are con- 
vinced it has consumer acceptance. On 
the other hand, they are concerning 
themselves more and more with their 
back room operations. They want to 
know more about cutting and packag- 
ing room layouts and about tried and 
tested methods for increasing the effi- 
ciency of their operations. 

Some self-service operators have evi- 
denced keen interest recently ir con- 
veyor belts and packaging machinery. 
To date very few self-service stores use 
mechanized equipment for -packaging. 
The available packaging machinery is 
designed primarily for large volume 
production and costs are generally pro- 
hibitive for all except the very largest 
operators. Machinery companies are 
now working hard to design packaging 
machinery suitable for the smaller op- 
erators. Machines developed for other 
purposes, such as the packaging of 
bakery goods and vegetables, are being 
adapted to the packaging of meats. 
Some are fully automatic and some 
semi-automatic. Mechanized equipment 
may get more attention as self-service 
operators strive for ways and means to 
cut costs. 

Discoloration is still a troublesore 
problem especially for the smaller op- 
erator where volume and turnover are 
limited. Fresh red meats discolor be- 
cause a chemical action takes place in- 
volving the color pigments of the meat 
muscle. With cured and prepared meats, 
such as luncheon items, the discalora- 
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This is the second of a two-part 
article in which Sam Teitelman, di- 
rector of sales research of Armour 
and Company, reappraises recent 
developments in this new method of 
selling meat. Mr. Teitelman pre- 
sented his report before the recent 
meeting of the Western States 
Chain Grocers Association. The 
first part, which appeared in The 
National Provisioner of May 14, 
1949, discussed the growth of par- 
tial and 100 per cent self-service 
meat stores; factors which account 
for this amazing growth; size and 
characteristics of the stores, and 
a tabulation of sales, costs and 
profits. The first Armour survey on 
self-service was made about a year 
ago. Results of that survey were 
also published in the Provisioner. 











tion seems to be caused by a combina- 
tion of light plus oxygen. 

Attempts to minimize fading by us- 
ing lights of low intensity and soft 
fluorescence are helpful, but they do 
not really solve the discoloration prob- 
lem. Elimination of oxygen from within 
the package will definitely retard the 
discoloration which normally takes 
place when cured and prepared meats 
are exposed to lights. 

Since this presentation does not lend 
itself to a detailed discussion of the 
technical aspects of self-service meats, 
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TWENTY PRACTICAL TIPS FOR 
SELF-SERVICE OPERATORS 
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we have incorporated in Chart 7 prac- 
tical tips for self-service operators as 
an illustration of the type of informa- 
tion we can and do make available to 
retailers. These 20 tips do not even be- 
gin to scratch the surface of the many 
practical suggestions and ideas that 
could be passed on to self-service op- 
erators everywhere. 

To satisfy the great need for this kind 
of information, the chemical research 
and development department of Armour 
and Company has prepared a new and 
up-to-date manual entitled “Technical 
Aspects of Self-Service Meats” which 
covers such subjects as the correct 
wrapping materials for different prod- 
ucts, product care, proper temperatures, 
effect of light and suggested plans for 
cutting and wrapping rooms, including 
actual blueprints. The manual also in- 
cludes a list of the principal suppliers 
for packaging materials and packaging 
equipment needed for a self-service op- 
eration. The information has been care- 
fully prepared by trained people who 
are thoroughly conversant with the 
technical aspects of self-service meats. 

Retailers express a keen desire to 
know how the other fellow is doing. 
Chart 8 gives some handy yardsticks 
against which to make comparisons. 
These yardsticks represent efficient per- 
formances. The dealer who is doing 
better than these figures is in a rela- 
tively favorable position, at least com- 
pared with the typical performance of 
other self-service stores. 

Obviously, any one figure that pur- 
ports to be par for the self-service 
course is open to question. Trying to 
pick a figure that represents par for 
each important factor in self-service is 
not easy. Take, for example, sales per 
foot of display case. Using the informa- 
tion in Chart 6 (May 14 issue), we 
picked $100 as par. The store doing $100 
or more per foot of case is right upthere 
with the best of them. The dealer doing 
under $100 per foot and particularly un- 


. der $75, ought to take a good look at 


his operation to see if he can bring him- 
self somewhere near striking distance 
of the $100 figure. 

Or, take the yardstick figure of 30 to 
35 lbs. production per man hour. Some 
operators do better than 35 lbs. and 
some worse than 30 lbs., and both may 
be successful in self-service. Neverthe- 
less, it would be wise for the operator 
who is getting less than 30 lbs. to take 
a cold, calculating look at his operation 
to see if he can improve to 30 lbs. 

Or, take wage cost as a per cent of 
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Ever see a lady peel back the lacy 
edge of a Mullinix package—and ex- 
pose the plump round pink form of fresh 
pork links properly packaged to sell by 
brand, fresh as the day they were 
packed. Well take a look at the new 







lock top pork link package by Mullinix. e FASTEST TO PACK 
e MOST CONVENIENT 
~ TO USE 
Keep that bloom. Merchan- rd ' 


dise by Brand in a closed 
MULLINIX package. 


a 


YZ | 
Y LIGHTPROOF PACKAGES 


DON’T FOOL YOURSELF —DISCOLORED PORK 
LINK SAUSAGE NEVER MADE ANYBODY HUNGRY i Copyright, 1949, Crown Zellerbach Corp. 





Page 16 The National Provisioner—May 21, 1949 





rAs @ouevwenetnacdt © VS 

















sales. Many operators will protest that 
6 to 7% per cent is impossible of at- 
tainment with their type of operation 
and under the conditions prevailing in 
their community. They may be abso- 
lutely right. However, we have seen 
figures for many operators around the 
country and we know that 6 to 7% per 
cent is not unreasonable. 


Many retailers want to know what it 
costs to get into self-service meats. 
Chart 9 shows this information for 
three different size operations—small, 
medium and large. 


The three-case installation may be 
considered a reasonably small opera- 
tion. Some self-service stores have 
only two display cases and there are a 
few with one case. Aside from the cost 
of the cases, the investment required 
for other facilities and equipment is not 
significantly different whether the self- 
service operator has one or two or three 
cases. The three-case installation would 
be equivalent to a store doing $2,000 
to $4,000 a week in meats. The five- 
case job would cover the store that ex- 
pects to do $4,000 to $6,000 a week. And 
the nine-case job should come close to 
selling $10,000 per week. 


The investment required for the 
three-case operation is approximately 
$9,000, excluding a frozen food case, and 
around $10,000 with frozen food case. 
Air conditioning would be extra. So 
would installation cost of equipment 
other than meat cases and meat coolers. 
Our figures are over-all estimates and 
they cannot possibly take into consid- 
eration the unusual situations that may 
prevail in individual instances. Even 
some of the largest operators are ex- 
periencing great variation in their costs 
of installing self-service units. These 
estimated costs are based on good equip- 
ment and, of necessity, on list prices. 
Quantity discounts would, of course, cut 
the cost. 


The heavy traffic, large volume stores 





SALES 
Per Linear Foot of Display Case 





CHART 8 


HANDY YARDSTICKS FOR SELF-SERVICE MEAT OPERATORS 
(Based on Efficient Performances) 


TOP OTT TT TITY TTT TTT Tt $100 
ae: SPO ON te Ce ed bs as ok on baal de bebe che 646s bb rab eoeee $ 20 
es eee... 3 cb cn calekas Suehasatduvecdestiuebucteoas To ’ 
Cold Cuts (Sausage Products) To Total Meat....... 2.0... ..66 6 ccc cccuwee Above 10% Desirable 
PRODUCTION 
oe Ff BO rr er re re rere 25 
OP ee ED Se I 606d 6 ocavbap 065500 0s yi acne spacedpietess beuwe 
Packages Per Girl (Incl. Wrapping, Labeling, Weighing, Pricing)........ 1 Per Minute 
costs 
Wagee Pewee OF GANIR. 5. occ ct ccc ctccnvrcccccsccceseseccccctocecccees 6-7% % 
Packaging Supplies—Percent of Sales......... 2.0.6. c ccc ccccesseeeeceees 1-14%% 
Total Wages and Packaging Supplies........ 2... 066.6 ccc cece cece eu en eune 702 % 
Packaging Cost Per PACKAGE. 20.60. c cece cree eneeeeeseresnonsesceseesesens 4-5e 
SPACE REQUIREMENTS 
1 Sq. Ft. Per 50 Ibs. 
Cooler Requirements (Based on Product Sold Per Week)................5+ of Product 
Ty ED WO AND GED sca ccceseecccsderesccest vecsope tes sees 100 to 125 
BO GRD BOP Baie sco ccc tcc ccewsawcescccnesecsccsecccsceceeuta ses oe 6 Inch “ 
18% of Total Store 
Total Space (Incl. Cutting and Packaging Room)...................060006 Selling Area 
oot of Service Gas 
Self-Service Display Space vs. Service... .... 0.26.6 cccccccnccesteceseveses Foot 








offer the best opportunities for a suc- 
cessful self-service meat operation. 
Stores doing under $2,000 weekly meat 
volume have less chance of success with 
self-service than a large volume store. 
But, evidence seems to indicate that 
certain independents have been able to 
operate a complete self-service meat 
store successfully with less than $2,000 
weekly meat volume. 


The multiple store operator must de- 
pend upon hired help and trained super- 
visors to do the job. The small opera- 
tor, on the other hand, has the advan- 
tage of close personal attention and 
supervision and the flexibility to cope 
with situations as they arise. 


The smaller operator may sometimes 
run into problems of effectively utiliz- 
ing his help and of keeping his displays 
full and attractive at all times. Because 
turnover is slower, discoloration prob- 
lems are frequently more acute. Then, 
too, he can ill afford to miss any of his 
regular customers on meats if he is to 
be successful. 


In short, the smaller operator cannot 








CHART 9 
INVESTMENT REQUIRED FOR SELF-SERVICE MEATS 
3 CASES 5 CASES 9 CASES 
No. Approx. 0. Approx. No. Approx 
Units Cost Units Cost Units Cost 
Receiving and Storage..... ......... $2500 $3500 $4000 
Meat Cooler-Knock-Down, Installed. 1 2500 1 2500 1 3000 
Overhead Rails and Scales......... — 1000 1000 
Cutting and Trimming............... 1730 2160 3445 
CE ED cd dbSn ven cddociaccess 1 90 2 180 3 270 
CN TED o2 c Fovesccesecetsoes 1 150 2 300 8 450 
ED GP avccscccescveccvccess 1 1 650 2 1300 
Grinder (% to 1% H.P.).......... 1 300 1 450 1 450 
GEE cawdodecvess savccenscce trees 1 350 1 350 1 650 
Cube Steak Machine............... 1 150 1 150 1 150 
DEED: ccqadnbeebencesssstenedeove 15 25 50 
Platters and Pans................. 25 35 ci) 
Dollies (For Pans)................ _ 2 20 5 50 
Wrapp mipment ............... 410 1154 
weeee rT ufednsesévesociabé 1 100 1 He 1 200 
Scales (Self-Service) .............. 1 2en 2 520 3 7380 
Hand Sealing Irons.............. oe 15 5 38 (0 5 
BMS WOOD ceccccccccscccessccvsess 1 25 2 50 3 75 
Cello Tape and Dispenser.......... 1 3 2 5 4 10 
Roll Cello Dispenser............... 2 7 2 7 4 14 
Ia 0 60 0 06 boos os n0c voceqccccsves 575 1085 1720 
Labels sdadd dad de cvacdekcheccound 150M 150 500M 350 1000M 650 
Dt jnichtadhertuhdassadsdstos oe 5M 50 8M 85 9M 95 
Backboards (6 Sizes).............. 12M 50 636M 150 36M 150 
Cellophane (Sheet & Roll)......... 300 450 725 
Mise. (Pens, Ink, Pads)........... 25 50 100 
Rv evic ce hens scovest pes covcgees 3725 5500 11,060 
Display Cases-Complete & Installed. 3 3700 5 5500 ” 11,000 
Identification Tags ............... 15 30 40 
Rubber Greens ..........6-66-00005 10 20 40 
SED <déecnamehee scones cloccovenes $8,940 $13,065 $21,399 
Frozen Food Case..............s00055 1 1,350 2 2,700 2 2,700 
Ge ls ccc ct decctiessceces $10,290 $15,765 $24,099 
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afford to make mistakes in self-service 
whereas the larger operator can some- 
times cover up or minimize his self- 
service mistakes because of the many 
advantages which accrue as direct re- 
sult of a heavy traffic, large volume 
store. 

There is no cut and dried answer for 
the smaller operator who asks whether 
he should go self-service. It is still a 
gamble because most of those who have 
failed in self-service are the smaller 
stores. The smaller the retailer, the 
more cautious he should be. Self-serv- 
ice meat is not necessarily a must for 
all retailers and success can certainly 
not be guaranteed in every instance. 


Complete Changeover Costly 


Whether a retailer should go first 
into partial self-service is also a de- 
batable issue. Many operators whose 
opinions we respect are inclined to the 
view that the retailer should go 100 
per cent or not at all. They feel that 
partial adoption of self-service straddles 
the issue. 

Our opinion is that there is an op- 
portunity, particularly for smaller re- 
tailers, to start first on a partial self- 
service basis. Cold cuts, sausage and 
smoked meats make ideal self-service 
products. These items can be attrac- 
tively displayed in a self-service case to 
complement the conventional — service 
meat department and on weekends, or 
at other busy periods, it may be desir- 
able to add fresh meats on a self-serv- 
ice basis. 

Changing over to complete self-serv- 
ice is relatively costly as we have al- 
ready demonstrated. Partial self-service 
is considerably less costly and it gives 
the smaller operator the opportunity to 
take advantage of self-service on those 
items which best adapt themselves to 
this type of selling. At the same time, 
he can feel his way and profit by his 
mistakes as a preliminary to deciding 
whether he wants to expand further 
into self-service. 

An increasing number of products are 
being put out by packers for self- 
service. Some of these involve changes 
in packages and others involve changes 
in size and shape of the product. Some 
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NEVERFAIL 


... for Pre- Seasoning 


temptin 
“es 3-DAY HAM CURE 
HAM 
FLAVOR It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
“The Men Who Knows” NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color. . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
“The Men You Know” plete information. 





H. J. MAYER & SONS CO., INC 


Spit om 
AUTO-LITE 


FOR TEMPERATURE INDICATION 


‘i P Dependable temperature 
Oh ONS indication by Auto-Lite 
points the way to many 
savings in manufacturing 
and storage operations. It 
is sensible economy to 
have one of these low- 
priced accurate thermom- 
eters wherever temper- 
ature is an important 
factor. Write for folder 
describing the many types 
and styles of Auto-Lite 
Thermometers, dial sizes, 
temperature ranges and 
prices. 








Model F-1 Ther- 
mometer priced 


from. $22. Cheice THE ELECTRIC AUTO-LITE COMPANY 


of Temperature 
anges. INSTRUMENT AND GAUGE DIVISION, DEPT. M 
TOLEDO 1, OHIO 
NEW YORK «+ CHICAGO + SARNIA, ONTARIO 


INDICATING & RECORDING THERMOMETERS 
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packers are even exploring the possi- 
bilities of prepackaged sliced items for 
self-service. This is still largely in the 
trial stage. 

Whether packers will be able to pre- 
package sliced items or, for that matter, 
any other items for self-service, really 
depends on two things: whether they 
can maintain quality and condition of 
the product from packing plant to con- 
sumer, and whether they can do the job 
better and more economically than the 
retailer. 

So far at least, it does not look as if 
fresh meats will be prepackaged by the 
packer. On the other hand, interesting 
developments may be in the offing for 
prepacked sliced cold cuts and luncheon 
meats. 


Speaking specifically for Armour and 
Company, we can tell you that we in- 
tend to keep pace with the self-service 
parade by continuing to explore the pos- 
sibilities of all our products which may 
conceivably lend themselves to self- 
service. Our company is not a new- 
comer to self-service. We have been ex- 
perimenting for years with various pre- 
packaged products for self-service. 
Many of these products are now avail- 
able as a regular part of our line. Oth- 


| ers are available only in a limited way 


as yet and still others are not yet out 
of the laboratory. 


Reduce Cumulative Average 
in Accident Rate Contest 


The March accident frequency rate 
for packers competing in the National 
Safety Council meat packing industry 


| safety contest was 9.58. Although .28 


higher than in February, it was 16 per 
cent below the average for the first eight 
months of the contest. The cumulative 
average for the nine months is 11.06, 
slightly lower than the eight month 
11.11 average. 

Division 1—the slaughtering division 
—contributed materially to the better 
nine month average with a low rate of 
9.18. The March frequency rate was 17 
per cent below average reducing the 
nine month cumulative average to 10.93, 
the lowest record in the contest to date. 

Conversely, however, Division’ 2— 
processing and manufacturing — suf- 
fered one of its “ups” in its record of 
volatile changes, recording a March 
rate of 20.28, one of the highest in the 
contest. 

Group A—slaughter plants with over 
300,000 man hours per month—again 
succeeded in lowering its cumulative 
average, this time to 10.05. Swift & 


| Company’s Kansas City plant retained 


the lead in this classification with the 
low average of 2.68, a slight drop from 
its eight month average of 2.93. 

Five plants in Group C—slaughter 
plants with under 100,000 man hours 
per month—still have perfect no acci- 
dent records. 


Meat is rich in iron and phosphorus. 
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CALIFORNIA MEASURE WOULD 
REGULATE HORSEMEAT SALES 


A bill to provide strict control of 
horsemeat sales in California has been 
passed by the state assembly and sent 
to the senate. The measure, designed 
to prevent the channeling of unin- 
spected horsemeat into the market for 
human consumption, would make it nec- 
essary to charcoal color uninspected 
horsemeat; prevent mixing it with other 
types of meat and make it illegal to sell 
horsemeat on the same premises where 
meat for human consumption is sold. 

Several other bills before the Califor- 
nia legislature are of interest to the 
meat industry. A bill still under con- 
sideration in committee would set up a 
kosher meat inspection commission with 
an annual appropriation of $10,000 to 
regulate sale of kosher meats. It is be- 
ing opposed by the meat industry. 

Efforts to have the state sales tax 
removed from artificial sausage casings, 
in line with legislative stand that all 
foods should be on the exempt list, re- 
sulted in unanimous passage by both 
houses but was vetced by Governor 
Warren. There is slight possibility that 
it will be passed over his veto. 


EDIBLE OILS SHORT COURSE 


Applications for the short course on 
edible oils, to be held in Urbana, III. 
August 15-19 under the joint auspices 
of the American Oil Chemists’ Society 
and the University of Illinois, already 
number 100, it was announced this 
week. Speakers include A. E. Bailey, 
Girdler Corporation, Louisville; C. E. 
Morris, Armour and Company; G. A. 
Crapple, Wilson & Co.; Leo Brown, 
Swift & Company; F. C. Vibrans, Amer- 
ican Meat Institute; George Karnofsky, 
Blaw-Knox, Pittsburgh; B. F. Daubert, 
University of Pittsburgh; B. H. Thur- 
man, New York city consultant, and 
T. S. Hamilton, University of Illinois. 
The course will cover production and 
processing of both vegetable and animal 
fats. 


HOUSTON WASTE DISPOSAL 


The Houston, Tex. city council has 
passed an ordinance providing that 
packinghouses must connect their waste 
disposal facilities with city sanitary 
sewers by September 1 or lose their city 
licenses. It provides fines ranging from 
$50 to $200 for failure to comply. The 
city began its efforts to get packers to 
make such connections in 1945. Pack- 
ers point to material shortages and 
expense as reasons for the delay. 


NEW FOOT-MOUTH OUTBREAK 


A new outbreak of foot-and-mouth 
disease was discovered among some 20 
head of cattle in Mexico about one- 
fourth of a mile south of the northern 
quarantine line and 384 miles southwest 
of Brownsville, Tex., U. S. Department 
of Agriculture officials have announced. 








INCREASE your sausage SALES 
Use Wilson’s 
Fine Natural Casings 


The rich, appetizing appearance of your sausages in 
Wilson’s tested, natural casings will boost your 
sausage sales. Contact your Wilson salesman today! 


General Offices: 4100 South Ashland Avenue - Chicago 9, lilinois 

















Gost Controlled 


BONELESS BEEF » BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- | © Corned Beef 
0 Boneless Chucks 


less beef situation? Are you getting (neck singe ond sinews 


consistent quality and handling at the § 5 Bonciess Rumps 


right price? Why not discuss your prob- - “ a ‘ 
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a close study of this phase of the meat [© Shank Meat 


. ° © Beef Tenderioins 
packing industry? Write ustoday about Fey piu. 


our cost-control system for supply- [0 Boneless Briskets 
. . OC Boneless Beef Rounds 
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i most economical manner. Check and and Knuckles 
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CAST ALUMINUM FRAME 
56" LONG ¢ WGT. 26 LBS. 
SWEDISH STEEL BLADES 


of $595.00 includes 

20 feet of irecns 
pe ee 

five blades. (rice eek 

price due to production line 
methods. 
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ARMOUR ADS WIN AWARDS IN TWO CLASSES 
OF ANNUAL BUSINESS PAPERS COMPETITION 








Armour and Company has received 
certificate awards in two divisions of the 
seventh annual business papers adver- 
tising competition sponsored by the 
Associated Business Papers. Armour is 
the only meat packer, and the only firm 
in the food industry, to receive any of 
the awards. The contest is held in order 
to promote greater effectiveness in 
business paper advertising. 

In the division “Merchandise for Re- 
sale,” which is addressed to dealers and 
jobbers, Armour’s winning ad featured 
Armour Star bacon, telling dealers to 
“sell a better breakfast” rather than 
just a product. One picture in the ad 
shows a smiling retail dealer suggesting 
a “happy, tasty breakfast” to two 
women shoppers. Armour hams and 
bacons are displayed in the showcase. 

In the “Service and Group Advertis- 
ing” division, Armour’s entry was the 
first ad in its series of “demonstration 
lessons” on standard meat cooking 
methods by the Armour Consumer Serv- 
ice department. It gave instructions on 
buying by grade brands, listed the 
favorite beef cuts for braising and 
showed how to braise a spiced pot roast. 


Forty-two awards were presented by 
ABP this year, including seven sterling 
silver plaques and 35 certificates of 
merit. The contest sponsors noted that 
there were more entries this year with 
specific objectives and evidence of re- 


sults attained. Invariably the campaigns 
which produced the best results were 
the ones which best answered the ques- 
tion, “What can the advertiser do for 
the reader?” 

Twenty-two judges, with Martin Gold- 
man of Aitkin-Kynett, acted as judges. 
After studying the entries the judges 
offered four suggestions for the better- 
ment of business paper advertising: 


1. The makers of advertising should 
have a clearer concept of campaign ob- 
jectives. The statement of the objectives 
of the campaign was frequently vague 
and reflected a lack of understanding 
of the basic problem of the advertiser. 


2. The makers of advertising should 
determine the end results or user-bene- 
fits of the products or services being ad- 
vertised and stress these “advantages” 
rather than place so much emphasis on 
product descriptions alone. Product de- 
scription is important only as it can be 
related to user-benefits. 


3. The makers of advertising should 
not try to “pack everything” in one ad- 
vertisement. The average reader hasn’t 
the time to assimilate all that many 
advertisements try to cover. 


4. Keep copy concise. “Don’t try to 
make a text book out of an ad.” Support 
claims with brief statements of fact 
but not with lengthy verbiage. Let 
literature or salesmen help sell. 








NEW GLASSINE PACKAGE 


E. L. Goseland, owner of Frisco Products 
Co., Wichita, Kans., believes the new trans- 
parent package shown here has greatly stim- 
ulated sales of the product. The bag is pro- 
duced by Milprint, Inc., Milwaukee, Wis., 
of a square 45-Ib. laminated glassine. It has 
serrated top with glued seam and bottom. 
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Suggestions for Improving 
Point-of-Sale Advertising 


Point-of-sale advertising in the food 
field has more opportunity than any 
other advertising media to claim the at- 
tention of customers and do a selling 
job at the time it counts most—when 
they are about to select a brand in the 
store, W. P. Lillard of General Foods 
Corp. told the Point of Purchase Ad- 
vertising Institute Symposium recently. 
He advised food manufacturers to think 
in terms of the grocer and make sure 
their salesmen will have a justifiable 
reason for getting grocers’ acceptance 
on any piece of point-of-purchase ma- 
terial. “The real test of a display’s 
effectiveness is not whether we like it, 
but that the grocers like it because they 
know the consumer will like it well 
enough to be influenced by it,” he said. 

Lillard offered manufacturers three 
suggestions for developing more effec- 
tive point-of-purchase advertising: 

1. Acquire an expert knowledge of 
the product to be advertised. Know its 
selling points. Know something about 





ater 


MARATHON AD PROMOTES FRANKS 
This full page, full color ad of the Marathon 
Corporation, appearing in the May 21 issue 
of Saturday Evening Post, will dramatize the 
appetite appeal and variety of ways in which 
frankfurters may be served, if a little in- 
genuity is used. It is fourth in a series of 
national advertising of consumer products 
by Marathon, packaging manufacturer. 





“KINGAN PROMOTES KINGEX 


Kingan & Co., Indianapolis, recently 
sponsored a promotion to celebrate the 
first anniversary of B. E. Sherman 
Super Market in Kalamazoo, Mich., and 
to publicize its Kingex shortening, 600 
Ibs. of which went into the batter of 
the 5,500-lb. birthday cake. As a result 
of advance advertising, the 30,000 pieces 
the cake was cut into were not enough 
for the persons who came into the store 
the first day. On the second and final 
day of the cutting bakers had to turn 
out 25 additional sheets of cake. Cov- 
ered by cellophane, the seven layer, 7 
ft. high cake stood on display for ten 
days. The first piece was cut with a 
saber by the mayor of Kalamazoo. 





the problems of merchandising it. Some 
months after a display has been sent 
out, check back and find out how ef- 
fective it was. 

2. Take advantage of every oppor- 
tunity to experiment. Don’t go to the 
expense of preparing elaborate art un- 
til it is certain that the idea can be 
applied to sell products. : 

3. Keep in mind the problems of the 
chains and larger supermarkets. Some 
of them have a definite policy which 
prohibits use of any material in their 
units which is not designed or planned 
as to color scheme and format to fit in 
with their regular promotions. 





Uses fewer knives 
* 

Lengthens operating time be- 
tween knife sharpenings 
* 

Increases capacity in rela- 


tion to bowl size, power de- 


mand, and time cycle 
* 

Eliminates shortening 
* 

Produces a more homo- 


geneous product with greater 


capacity for absorption 
* 
Retains every advantageous 


feature of the popular Boss 
Silent Cutter 


“ BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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‘mp and down the MEAT TRAIL 








Personalities and Fivents 
of the Week 


@ Andrew David Griffith, 26-year old 
president of the Southland Provision 
Co., Orangeburg, S. C.. was elected 
state president of the South Carolina 
Junior Chamber of Commerce at a re- 
cent convention in Myrtle Beach. He is 
believed to be the youngest man to head 
a state Jaycee organization. 

® Purchase of the Central Packing Co., 
Kansas City, Kans., by eastern interests 
has been announced 
by Edgar Weil, 
who will be presi- 
dent and general 
manager under the 
new ownership. 
Weil said a newly- 
formed corpora- 
tion had purchased 
the capital stock of 
the firm, which was 
operated during the 
war by the Camp- 
bell Soup Co. The 
new company in- 
tends to be in full 
operation by June 
1. according to 
Weil, who recently resigned as vice 
president and director of E. Kahn’s 
Sons Co.,Cincinnati. The plant processes 
only beef and has a normal operating 
schedule of 1,500 head, although it has 
processed more than 3,000 a week and 
had a payroll of 300. 

@ Wilson & Co. has entered into a long 
term lease under which it will operate 
the plant of the Landers Pacxing Co. 
at Denver. C. D. Darrigrand, formerly 
manager of the beef department at 
Wilson’s Albert Lea plant, will be 
manager of the Denver unit. Operations 
under the Wilson company began this 
week. 

@ V. C. Mehlenbacher, Swift & Com- 
pany, Chicago, was elected president of 
the American Oil Chemists’ Society at 
the annual meeting in New Orleans this 
month. H. L. Roschen, also of Swift, 
was elected secretary, and J. J. Vollert- 
sen, retired in 1946 from Armour and 
Company, Chicago, was elected treas- 
urer. J. R. Mays, jr., Barrow-Agee 
Laboratories, Inc., Memphis, was elected 
vice president. Members-at-large elected 
were A. E. Bailey, Girdler Corporation, 
Louisville; T. H. Hopper, Southern Re- 
gional Research Laboratory, New Or- 
leans, and L. B. Parsons, Lever Broth- 
ers Co., Cambridge, Mass. 

@ Lee E. Cassidy, who has been with 
the Cudahy Packing Co. for 49 years, 
since 1923 as head cattle buyer for the 
company’s river plants with head- 
quarters at Omaha, retired recently be- 
cause of ill health. He started as a 

















EDGAR WEIL 
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NP HONORED 


Gregory Pietraszek, tech- 
nical editor of The Na- 
tional Provisioner, ac- 
cepting the National 
Safety Council’s Public 
Interest Award for 
1948. Left to right, 
William Davis, staff 
representative, meat 
packers section, and 
Ned H. Dearborn, presi- 
dent, National Safety 
Council, and Pietraszek. 
The award was made 
for “exceptional service 
in support of accident 
prevention.” 








messenger in Kansas City in 1900, later 
was a weight taker, a driver and then a 
buyer. After serving as head buyer at 
Kansas City he was transferred to 
Omaha and appointed to the position 
from which he is retiring. He will be 
succeeded by J. A. Hemmen, a Cudahy 
employe since 1919. Hemmen started as 
a clerk in the beef department at 
Wichita, was transferred to the live- 
stock buying department and soon be- 
came head calf buyer. He went to St. 
Paul as assistant cattle and calf buyer 
and then became head cattle and sheep 
buyer. In 1945 he was transferred to 
Omaha and has assisted Mr. Cassidy. 


@® Howard C. Greer, until recently vice 
president and general manager of 
Kingan & Co., Indianapolis, and now 
management consultant for that com- 
pany and others, has been elected vice 
president in charge of finance of the 
Chicago, Indianapolis and Louisville 
Railway Co., with responsibility for 
budgetary and financial problems of the 
road. Mr. Greer is a director of both 
corporations and will serve as an ad- 
viser to the management and the board 
of both companies, and of other enter- 
prises in which he has interests. 


® High Grade Packing Co., Galveston, 
Tex. will hold an open house at their 
new, modern abattoir, Thursday, May 
26, between 9 a.m. and 4 p.m. A formal 
dedication will be held at 11 a.m. by the 
mayor of the city. 

@ John A. Neuman, 80, who formerly 
operated a sausage manufacturing plant 
in Buffalo, N. Y., died recently after a 
month’s illness. In recent years he had 
been engaged with his son in a whole- 
sale meat business in Buffalo. 

@® The Marhoefer Division, Kuhner 
Packing Co., will cease slaughtering 
operations at Fort Wayne, Ind., and 
conduct all slaughtering at its plant in 
Muncie, Ind. The Fort Wayne stock- 
yard will continue buying livestock 


which it will ship to Muncie. A Muncie 
official] stated that no new plant expan- 
sion is anticipated but that some addi- 
tional employes are being added as it 
absorbs Fort Wayne operations. 


@ The Indianapolis plant of Armour 
and Company was presented the com- 
pany’s safety flag recently for the best 
safety record among the firm’s 34 meat 
packing plants. It established a work 
record of 877,673 man-hours from Feb- 
ruary 2, 1948 to February 9, 1949 with- 
out a lost time accident, according to 
R. H. Borchers, plant manager. W. F. 
McClellan, Chicago, director of plant 
safety activities for Armour, presented 
the flag at a ceremony attended by the 
entire plant personnel. Joseph C. Cun- 
ningham, representing the Indianapolis 
Safety Council, was the principal 
speaker. 

@ Edward H. Talbot, 79, who spent 42 
years in the industry before his retire- 
ment, died recently in his home in Chi- 
cago. He had been with the National 
Packing Co. and with Swift & Company. 


® Gus Roberts, manager of the canned 
meat department of the Cudahy Pack- 
ing Co., Chicago, has been elected to 
act as a member of the animal products 
commodity food division committee of 
the foods and food containers industrial 
group. The appointment was sponsored 
by the Quartermaster Food and Con- 
tainer Institute. The committee will 
assist the QM in planning for industrial 
mobilization in case of emergencies. Mr. 
Roberts is a vice president of the Na- 
tional Canners Association and was a 
member of the industrial committee 
which cooperated with the QM in de- 
veloping canned meats during World 
War II. 

@ Paul Finkbeiner of C. Finkbeiner, 
Pine Bluff, Ark., has notified the city 
that the federally-inspected plant he 
had planned would not be built. He ex- 
plained that sewer facilities provided 
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by the city are not adequate to meet 
state and federal requirements. 

@ Michael Joseph O’Malley, 76, promi- 
nent retired official of the St. Joseph 
(Mo.) Stock Yards Co., and formerly an 
employe of Swift & Company at Kansas 
City, died recently. 

@ Fire which apparently was caused 
from overheating in a smokehouse de- 
stroyed the Wallace Strong Packing Co. 
near Silver Creek, Neb. recently. The 
structure was a 120 by 40 ft. quonset 
type building which cost $35,000 two 
years ago. Wallace Strong, owner, said 
it was a complete loss and that there 
was no insurance. 

@ The Eastern Meat Packers Associa- 
tion, meeting last week at Hotel Statler, 
New York, elected F. Howard Firor, 
vice president, Merkel, Inc., Jamaica, 
L. L., N. Y., president for the 1949-1950 
year. Other new officers are: chairman 
of the board, A. F. Goetze, president, 
Albert F. Goetze, Inc., Baltimore, Md.; 
vice president, Geo. W. Kern, president, 
Geo. Kern, Inc., New York,.N. Y.; treas- 
urer, Allan B. Chatterton; Figge & Hut- 
welker Co., New York, N. Y., and secre- 
tary, C. B. Heinemann, Washington, 
D. C. Directors elected to serve for 
three years are: Hugo Slotkin, presi- 
dent, Hygrade Food Products Corp., 
New York, N. Y.; A. F. Goetze, and 
F. M. Tobin, president, Tobin Packing 
Co., Inc., Rochester, N. Y. 

@ A two-day open house was held re- 
cently at the Frozen Food Locker Cen- 
ter, Cincinnati, in connection with the 
opening of the new plant. Harry J. 
Bowman is manager. 

@ Speakers at the twelfth annual con- 
vention of the Super Market Institute 
in Chicago last week included Miss 
Esther Latzke, head of the consumer 
service division of Armour and Com- 
pany, and Paul Goeser of the research 
laboratories of Swift & Company. 

@ Charles Glen King has been ap- 
pointed by Secretary Brannan a mem- 
ber of the 11-man agricultural research 
policy committee under the Research 
and Marketing Act of 1946. The func- 
tion of the committee is to advise the 
Secretary in establishing overall agri- 
cultural policies governing research and 
education and service programs. Dr. 
King is also a member of the Food and 
Nutrition Board of the National Re- 
search Council and is officially asso- 
ciated with various national groups in 
the fields of chemistry, nutrition and 
public health. One of his more note- 
worthy accomplishments was the isola- 
tion and identification of vitamin C in 
1932. 

@ After nearly 47 years of continuous 
service-with Swift & Company, Chan B. 
Colt has retired on pension. He began 
work at St. Joseph, Mo. in 1902. In 1919 
he was assigned to the Chicago beef 
department and served there until he 
was promoted to manager of the Swift 
plant at Montgomery, Ala. in 1930. He 
returned to Chicago in 1937 and con- 
tinued in the beef department in a key 
position until his retirement became 
effective. 


@ Victor C. Hilton, 56, former traffic 
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THE ADLER CO. 
Hosts: Jos. Kovoloff and L. L. Bing, jr. 


AMERICAN CAN CO. 
Hosts: V. K. Shuttleworth, Bert R. 
Wood, M. T. Cortilet, D. B. Craver, W. 
C. Schultz, F. B. Newcomb, E. G. 
Weimer, M. A. Whalen and E. E. 
Finnigan. 
BURKE PRODUCTS, INC. 

Hosts: E. Harvey Burke and Joe Burke. 


R. W. EARLEY & CO. 
Host: Donald J. Fisher. 


ENTERPRISE INCORPORATED 


Hosts: Sam Marks, R. H. Marks, H. K. 
Hirsch, Ray Carroll, J. S. Wedeles and 
V. C. Austin. 


THE GRIFFITH LABORATORIES 
Hosts: F. W. Griffith, M. C. Phillips, H. 
L. Gleason, A. E. Maren, J. N. Czar- 
necki, J. C. Weinrich, S. L. Komarik, 
W. A. Gee, J. C. Hickey, H. J. Turner, 
P. D. Bartholomew, S. L. Thompson, A. 
P. Lovell, J. E. McDougall, G. A. Lovell, 
L. Alfreds, H. L. Holmquist, W. C. 
Young, A. Dunham, R. F. Stutz, L. E. 
McCrath, J. H. Fitzpatrick, L. Weiner, 
L. W. Hobbs, Howard Levy and Lewis 
Levy. 

LELAND CHEMICAL CO. 
Hosts: L. J. Boiselle, A. F. Jaumann, J. 
Carroll, Kari Huebner and C. Lustfield. 

MARATHON CORPORATION 
Hosts: E. V. Krueger, Phil Rundquist, 
R. B. Simpson, Pat Cunningham, Wil- 
liam Snyder, John Bonini, William 
Vaughan and Herb Steegbauer. 
MEAT INDUSTRY SUPPLIERS, INC. 
Hosts: Sol Morton, Ralph Kaufman and 
John Lowe. 

MERRILL LYNCH, PIERCE, 
FENNER AND BEANE 


Hosts: S. A. McMurray, James G. Mer- 
cer, Walter L. Straus, Claus F. Claussen 
and Turner Austin. 





Last Minute Hospitality Listings For NIMPA Convention 

The following industry suppliers are maintaining hospitality headquarters at the 
National Independent Meat Packers Association convention at the Palmer House 
next week. The representatives of the companies who are listed below will act as their 
hosts and be on hand to greet packers. These firms are in addition to the ones 
published in the pre-convention issue of The National Provisioner last week. 


MILPRINT, INC. 

Hosts: Jack Little, Jack Manion, Fred 
Marsh, Ray DuPlessis, Ray Gleason, Art 
Graftstrom, Roy Hanson, L. R. Zimmer- 
man, Bob Levy, Jack Sevick, Gene 
Smith, Tom Smith, Cliff Williams, Terry 
Mulryan, Elmer Roh, Harry Rosenfeld, 
Earl Hardman, Hugo Heller, jr., Jim 
Hopkins, Phil Kappes, Ken Levings, 
George Jacklin and Harry Jones. 


MULLINIX PACKAGES 
Host: C. D. Mullinix. 


PLANERT MANUFACTURING 
CORP. 
Hosts: R. W. Planert, R. L. Babb and 
T. S. Smith. 


PURE CARBONIC, INC. 


Hosts: C. W. King, T. H. Townsend, G. 
Weed and E. P. Mitchell. 


SAYER & COMPANY 
Hosts: Paul Rosenfeld, Mack Warner, 
Jack Braun, Leonard Luft, Ed. Feih, 
K. M. Georgi and L. R. Hausman. 


SLOMAN, LYONS BROKERAGE CO. 
Hosts: Irving Sloman, Lester Lyons. 


WM. J. STANGE CO. 
Hosts: William B. Durling, E. J. Marum, 
Aladar Fonyo, F. K. Koepke, T. N. 
Lind, B. McKoane, V. E. Berry, Dave 
Nay, Seb Davin and W. Kimball. 


TRANSPARENT PACKAGE CO. 
Hosts: Seymour Oppenheimer, R. R. 
Stigler, Harold Kenna, Chester Wolf, 
Raymond O’Brien, Henry Flonacher, 
Martin Lynn, Gary Rabiner, Don Bar- 
raca, Richard Weinman, William Collar 
and Larry Powers. 


THE VILTER MFG. COMPANY 
Hosts: M. F. Tokach, H. M. McKinnies, 
Deane Perham and R. A. Klokner. 
WESTINGHOUSE ELECTRIC CORP. 


Hosts: A. Frankel, C. W. Flood, jr., 
A. J. Dusault and W. C. Reiman. 





manager for Emmart Packing Co., 
Louisville, Ky., died recently. 


@ Three new directors have been elected 
to the board of the International Live 
Stock Exposition. They are William 
Wood Prince, president of the Union 
Stock Yard and Transit Co. of Chicago, 
operators of the Chicago Stock Yards; 
Ralph Budd, president of the Burling- 
ton Railroad, Chicago; and Strother 
Jones, prominent midwestern cattle 
feeder of Buffalo, Ill. Henry W. Mar- 
shall, Lafayette, Ind., newspaper pub- 
lisher and livestock farm operator, who 
has served in recent years as president 
of the Exposition, was also elected 





chairman of the board to succeed the 
late Arthur G. Leonard. 

@® Eugene T. Drake, assistant director 
of the laboratory of the Cudahy Pack- 
ing Co. at Omaha, has been elected 
chairman of the Omaha section of the 
American Chemical Society for 1948-49. 
® The Arkansas Livestock Show Asso- 
ciation has voted to hold an eight-day 
show this year. The dates will be Oc- 
tober 3 through 10, with the final day 
an all-Negro day. 

@ Matuck’s Kosher Meats, Inc., Phila- 
delphia, has filed application for a cer- 
tificate of incorporation to process and 
deal in kosher meats and meat products. 
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“now We Deliver Perishables 
the Year Around... 


THANKS TO THERMO KING 


CHECK THESE MAJOR THERMO KING “Until we equipped our trailers with THERMO KING, carry- 

ADVANTAGES ing perishables the year around proved to be a costly and 

@ Low weight, lerge capacity— troublesome operation. Now, with THERMO KING, we are 

units weigh as little as 600 prepared at all times to deliver all types of perishables to 

unds. Maximum capacity eal at 

or thorough refrigeration. any destination, regardless of temperature and weather. 

More oot epgne nite 7, —Cecil Vernon, President 

cu n 4 t . . . 

Py - cu 4 eet o Mid States Freight Line, Chicago, ill. 

Easy installation — one piece Operating throughout the eastern seaboard, central 

unit slides into ar ne and midwest areas, Mid States Freight Line uses 

pared at top — of y, Tuermo Kinc Mechanical Truck Refrigeration exclu- 


secures by 4 sively. Mid States carries such perishables as frozen 
Cools and = =o 


. foods, fresh meats and vegetables, eggs and dairy 
of apt re oa ay mae products, sea foods, and others. 
perature. Take a tip from experienced perishables carriers. 
Economical to operate — costs Equip your trailers with THermo Kinc Mechanical 
oy 2 Satan of a cont per Truck Refrigeration. Simple and inexpensive to use, 
@ Ferced dreviation — insures easy to install, automatically controlled THermo KinG 
uniform temperature will solve your perishables problems. There is a THERMO 
throughout trailer. KING model for every trucking requirement. 
@ Exclusive mechanical fee- Find out more about THERMo Kinc—clip and send 
wo a Seaectricnly in the coupon below today. 
endable Combination 


Flo Cooling Coll and MAIL THIS COUPON —- NOW! 
many others. 


! «U.S. THERMO CONTROL CO. NP-S 
| 44 South 12th $t., Minneapolis 4, Minn. 
| 


Please send immediately pee oe, information about THERMO KING Mechonical 
Refrigeration for trucks and tre 





Dealers in all principal cities 


U. S. THERMO CONTROL CO. 


44 South 12th St. © Minneapolis 4, Minn 


World's Largest Builder of Gasoline 
Engine Powered Refrigeration Units 
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Price Support Bill 


(Continued from page 11.) 


ments to producers of hogs as a means 
of maintaining parity income to hog 
producers. 

In his testimony on behalf of NIMPA, 
Heinemann asserted that he regards the 
Brannan program as “un-American, un- 
democratic, preferential and vicious, in 
spite of the fact that meat- packers 
would probably benefit from certain fea- 
tures of the plan which would encour- 
age production, provided the farmer is 
willing to give up his freedom and bend 
his knee to federal regimentation. . 
The history of government limitation 
of price seems to teach one lesson: that 
in attempting to ease the burdens of 
the people in a time of high prices by 
artificially setting a limit to them, the 
people are not relieved but only ex- 
change one set of ills for another which 
is greater. ... 


Heinemann's Testimony 


“We believe the proposed discrimina- 
tion between large and small feeders 
will curtail livestock production in 
those areas where most animals are fin- 
ished for market. Its inauguration 
right now would ruin virtually every 
one of our members because there is no 
provision for protecting inventories, 
which were accumulated by purchases 
on an open competitive market. There 
is nothing seriously wrong with this 
industry which is not directly attributa- 
ble to the lack of competent planning 


and administration in Mr. Brannan’s 
department. . . . Summed up, they re- 
fused to listen to the advice of our peo- 
ple, given as the end of the war ap- 
proached. They had a surplus of meat 
animals, and then created a shortage 
of feed. They brought in almost record 
breaking crops of feed, only to find 
themselves short of feeding animals. 
They closed to us the export world mar- 
ket in fats and oils while a hungry 
world clamored for them and brought 
them from other countries at prices 
several times the domestic market in 
this country. .. . If the U. S. Depart- 
ment of Agriculture would only devote 
a few thousands of dollars in studying 
methods for wider usage of some of 
the products of livestock, there would be 
no need for even considering such un- 
American ideas. 

“Having experienced the disastrous 
results from subsidies or livestock 
slaughter payments, we certainly plead 
with utmost sincerity that nothing even 
remotely resembling them be under- 
taken again. There still remains due to 
our members and other packers mil- 
lions of dollars under the so-called ‘price 
roll back’ plan._ Scores of firms had to 
discontinue operations-and in some cases 
these withholdings of amounts due were 
because of conditions wholly beyond the 
control of those entitled to the money. 

“We urge you to keep this industry 
from the army of parasites necessary 
to supervise this program. Let the 
American farmer alone, and he will ad- 
just operations by sound production 






methods and marketing practices, and 
perpetuate the American way for future 
generations of his family.” 


PLANT MAINTENANCE SHOW 


The first plant maintenance show and 
exposition devoted exclusively to cost 
reduction through improved installation, 
operation and maintenance of equip- 
ment and services in factories, ware- 
houses and other plants, will be held in 
the Auditorium, Cleveland, O., January 
16-19. Concurrently, a four-day con- 
ference on plant maintenance methods 
will be held with L. C. Morrow, editor, 
Factory Management & Maintenance, 
as general chairman. 


Exhibits and conference subjects will 
cover air conditioning, heating and ven- 
tilating; buildings, building materials 
and services; electrical equipment; em- 
ploye relations, training and safety; in- 
struments and meters; lubricants and 
lubricating equipment; maintenance 
tools and supplies; management con- 
sultation services; materials handling 
methods and equipment; mechanical 
rubber goods; paints, painting equip- 
ment and product finishes; power gen- 
eration and distribution; power trans- 
mission, and welding and gas cutting. 

There will be no charge for either 
exhibit or conference “attendafice. Ad- 
vance registration cards may be ob- 
tained from Clapp & Poliak, Inc., 350 
Fifth ave., New York 1, N. Y. 








Personal direction 
WINGER-BUILT 
trucks, tables and conveyors 


gives you: 
Vv SAFETY 





No danger of cut fingers with Winger equipment's rounded 
corners and smooth surface finish. 


V DEPENDABILITY 


Equipment is produced under personal direction of the 
Winger staff. Made to standards for meat packing plants 
operating under federal inspection. 


Vv ECONOMY 


Long wear and heovy service are assured with Winger- 


built equipment. 


Vv TIME SAVED 


Special design and construction help save time through ease 
in operation and faster, more efficient cleaning. 





WINGER 











“Backed by Years of Packing Plant Engineering” 
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MANUFACTURING CO., INC. 





Stainless Steel Sausage Meat Truck 








OTTUMWA, IOWA 





STAINLESS STEEL 


Our Specialty 
Bacon curing boxes 
Sausage stuffing table 


General Purpose truck 
Bacon Packing conveyor tables. 


Let us discuss today’s needs with 
you. Write: Winger Manufactur- 
ing Co., Inc., Ottumwa, lowa 


Sausage meat truck 


Oleo seeding truck 
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SPECIAL ANNOUNCEMENT EDITION 





TENDERAY DEPT., WESTINGHOUSE ELECTRIC CORP., BLOOMFIELD, N. J. 














Most Revolutionary Idea 


In Meat Packing History 
“Branded Fresh Beef” Now Possible 


By C. W. FLOOD, Mgr., Tenderay Department, 
Westinghouse Electric Corporation 





The new, improved TENDERAY Process for tenderizing beef has been 
perfected to such a degree that we believe it is the most important sales 
tool ever offered packers of fresh beef. 


TENDERAY, the Westinghouse development for the speed tenderiz- 
ing of beef, was introduced to the packing industry in the late 30’s, but 
TENDERAY beef today is just as new and improved as your television 
set. This process for tenderizing beef has now been developed to such 
an extent that it provides the packer with a tangible quality advantage. 
It enables him to create a real preference for his brand of fresh beef, 


(continued on page 2) 





NEW IMPROVED 
TENDERAY 
ANNOUNCED 





TENDERAY IS THE WAY 
TO MORE MEAT SALES 





380,000 LBS. OF BEEF 
USED IN EXPERIMENTS 


(see page 3) 








MAKES BEEF TENDER 
IN JUST 44 HOURS 


(see page 2) 











RETAILER & CONSUMER 
WANT TENDERAY NOW 


(see page 4) 
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(continued from page one) 


and when he builds beef sales, he builds 
all sales. 


This revolutionary development will 
take its place beside other outstanding 
developments which have contributed 
so much to the American high stand- 
ard of living. 


No longer is the “hung” tenderized 
steak or roast the privilege of the few 
who can patronize the exclusive res- 
taurant or club. Fresh beef with a 
tenderness level of such “hung” beef 
can now be available to Mrs. Smith in 
her favorite neighborhood store. Mrs. 
Smith’s appreciation of such beef is 
demonstrated in the sharply rising 
sales curves of the stores already han- 
dling TENDERAY. 


Branded Beef Possible 


For the packer, TENDERAY opens 
an entirely new opportunity in sales 
promotion. For the first time he has a 
means of branding his fresh beef. His 
TENDERAY marking on the meat it- 
self can be identified by Mrs. Smith. 
She has always wanted tender beef and 
now she can specify it by asking for 
TENDERAY beef. This fact will be- 
come increasingly important in the 
competitive period ahead. As for the 
packer, he can brand his beef with con- 
fidence, for TENDERAY takes care 
of that occasional tough animal, even 
in the better grades, which is the cause 
of complaints. 


New improvements have cut TEN- 
DERAY processing time by more than 
one-third. The beef becomes tender 
with no more shrinkage than in the 
same time of normal handling. More- 
over, it is fresh in flavor, color, and 
juiciness. 


Increases Over-all Sales 


TENDERAY gives the packer and 
meat retailer a vital sales help. TEN- 
DERAY is anything and everything 
that you, your sales force, and your 
Advertising Department want as a 
lever to sell more beef. It is not only 
a means by which packers can main- 
tain volume in a market that is becom- 
ing more competitive daily, but also a 
way to increase beef sales and sales of 
related meat products. 





TENDERAY, NEW SPEED-AGE PROCES 
MAKES BEEF TENDER IN 44 HOURS 





Tenderay Test Results Favor Tenderay! 
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Here are the results of tenderness half-tests showing the comparison of Ten- 
derayed beef and unprocessed beef from 82 test animals, coming to slaughter 
through usual commercial channels. Note that the majority of the Tenderayed 
beef falls in the top half of the tenderness range, while the bulk of the un- 
processed beef rates below six on the scale. 





Outlook For Beef and Livestock 





By Edward R. Swem, Editor 
The National Provisioner 


More beef of better quality will prob- 
ably be marketed in the next few 
months than is normally available at this 
season ; and in the late summer and fall 
the supply of grass-fed stock may well 
be smaller if producers continue to re- 
build their herds, and feeders outbid 
slaughterers (winter storm losses may 
show up here). Seasonal gains in cattle 
prices may be rather restricted in the 
next few months, particularly if pork, 
as is expected, proves plentiful. 

The long-term outlook is favorable 
for continuing expansion in beef cattle 
numbers in the next few years and 
thus, eventually, a higher level of beef 
output. The down-turn in the cattle 
cycle appears to have been passed and 
with breeding stock at a high level a 
significant increase in numbers should 
develop. 





One of Tenderay’s many sales advan- 
tages is that it gives the packer a 
brand name that can be stamped on 
the meat itself—a brand name that is 
approved by the B. A. I.—and which 
will have increasingly more consumer 
acceptance. 


By E. B. Nattemer, Publisher, 
Meat Magazine 


Based upon information released by 
the U.S.D.A. and the Department of 
Marketing of the American Meat In- 
stitute, decreased supplies of beef for 
1949 are indicated by the apparent 
arrival of the turning point in the 
cattle cycle. This applies particularly 
to the lower grades and continued 
strong demand for replacement cattle. 
Steers on farms were up 10% over a 
year ago as of January 1 and recent 
figures show a 23% increase of cattle 
on feed over a year ago. Marketing of 
fed cattle appears confronted with a 
seasonal dip during the summer and 
early fall with a probable continued 
large supply of fed cattle through the 
spring period. 

Barring unfavorable weather condi- 
tions, continued strong demand for 
stockers and feeders is suggested by 
what may prove to be a record carry- 
over of corn and good prospects for 
another large corn planting. Western 
storm losses of livestock have not been 
so large as publicized, amounting to 
100,000 head or about one-fifth of our 
Canadian imports of cattle last year. 


The high death rate among calves due 
(Continued on page four) 








38 
US 


Toda, 
cess. 

quick 
now | 
West 
outst 
of til 


Be 
engi 
Divi 
cone 
of tl 
velo] 
of tl 
STE 
DEI 
to | 
Fou 
for 
in tl 
ing 
pou! 
in 1 
to 1 
sar 


and 
van 
sho 


unt 
suc 
soc 
seg 
the 
ust 


In 











‘en- 
iter 
yed 
un- 














TENDERAY 


DEPAR 


MENT, WESTINCHO 





380,000 LBS. OF BEEF 
USED INEXPERIMENTS 


Today TENDERAY is a proved suc- 
cess. But such success didn’t come 
quickly or easily. To achieve what is 
now a commercially perfected process, 
Westinghouse, along with two other 
outstanding organizations, spent years 
of time and effort. 


Research Started in 1934 


Back in 1934, scientists and research 
engineers at the Westinghouse Lamp 
Division in Bloomfield, New Jersey, 
conceived the basic idea and principles 
of the TENDERAY Process. This de- 
velopment followed closely on the heels 
of the invention of the Westinghouse 
STERILAMP, which makes the TEN- 
DERAY Process possible. In addition 
to Westinghouse, the Kroger Food 
Foundation and the Mellon Institute 
for Industrial Research participated 
in the research and development. Dur- 
ing this trial period, more than 172,000 
pounds of beef were processed. Then, 
in 1989, TENDERAY was introduced 
to the public through Kroger. At the 
same time, TENDERAY was presented 
to the meat industry. Some packers 
and retailers were quick to see the ad- 
vantages it promised, and their sales 
showed a marked increase. 


Success Slowed by War 


Research and experiments continued 
until World War II overshadowed all 
such commercial developments. As 
soon as was possible, however, the re- 
search was resumed until now more 
than 380,000 pounds of beef have been 
used in tests, checks, and re-checks. As 
a result, the present, improved process 
includes those advancements. 


Researchers checking beef carcass during one of the many experiments that 





led to the successful development of the new TENDERAY Process. 





STERILAMP Still Important Part of Improved TENDERAY Process 





The ability of the STERILAMP to 
destroy bacteria and mold is still the 
reason that makes the TENDERAY 
Process possible. 

Ultraviolet rays have nothing to do 
with the actual tenderization of beef. 
However, by inhibiting the growth of 
spoilage organisms, they make it pos- 
sible to hold meat at temperatures 
which speed enzymatic action to ten 
times that which takes place in the nor- 
mal hanging method. 

In the new, improved TENDERAY, 
it is necessary to keep the meat in the 
processing room for only 44 hours. 
Relatively high temperatures speed the 
tenderizing action, while high humidi- 
ties prevent excessive shrinkage. The 
STERILAMP, which is installed in 
multiple units, kills air-borne and sur- 
face organisms which otherwise would 
grow rapidly under such conditions. 





TENDERAY Offers Many Merchandising Opportunities 





It’s easy to merchandise something as new, as amazing, as “wanted” as TEN- 
DERAY beef. TENDERAY not only increases beef and other type meat sales, 
but sales of regular commodities through heavier store traffic. 


In this sterilized atmosphere, the 
relatively high temperatures enable 
the enzymes to break down beef mus- 
cles and fibers in a few hours, whereas 
conventional ageing must be performed 
at low refrigerated temperatures, 
which consequently requires many 
days. 

The high relative humidities main- 
tained in the room preserve the natu- 
ral juiciness of the beef and cut the 
costly shrink, 

STERILAMPS, too, have been vast- 
ly improved since the early days of 
TENDERAY. Their output has been 
increased more than 50 per cent, and 
the life has been more than doubled. 

Sterilamp: Reg. U. S. Pat. Off. 





Tenderay Makes 
Every Cut Tender 














From rump for stew, through juicy 
sirloin steaks, to chuck for hambur- 
ger, TENDERAY makes every part of 
the beef tender... retains natural 
juices and flavor. 
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From Long Island to Kansas City, 
from: Tampa to Detroit, every meat 
retailer who has had an opportunity to 
sell TENDERAY beef has found that 
consumers prefer TENDERAY. It’s 
only natural, then, that retailers, them- 
selves, have a lot to gain by featuring 
TENDERAY. Beef sales go up, sales of 
other meat products go up, store traffic 
increases as more new customers are 
won, many infrequent customers be- 
come regular customers, and the net 
result is more income and more profits. 
“It’s really gratifying to us at Wes- 
inghouse,” said C. W. Flood recently, 
“to see what a business builder TEN- 
DERAY is for the retailer. That’s a 
natural result, we feel, because a re- 
tailer gets Mrs. Smith’s meat business 
only if he gets her beef business and if 
he gets her meat business, he has the 
best chance of getting her other busi- 
ness. We’ve got case after case of ‘be- 
fore and after’ studies, showing the 
percentage of sales increase directly 
attributable to TENDERAY.” 


Retail Business Builder 


And now that TENDERAY has been 
used more widely, retailers have be- 
come confident of what it really 
promises; they know now that when a 
customer buys beef he’s going to get 
tender beef. Heretofore, only a very 
small percentage of meat dealers of- 
fered aged beef—and this was offered 
at a premium price. 


Many Promotion Possibilities 


TENDERAY opens up a new area of 
promotion possibilities for chains who 
are alert to the benefits that come from 
good advertising and merchandising. 


TENDERAY DEPARTMENT 


Westinghouse Electric Corporation 


Bloomfield, New Jersey 


Gentlemen: 
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: Please send me more information on the Tenderay Process. I want to 
: boost my beef sales and sell more of other types of meat, too! 
' 
' 
' 
' 
' 
' 
' 
! 
! 
' 
! 
! 
' 
! 
! 
! 
' 
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My business is: Retailer 


“WONDERFUL!” SAYS CONSUMER 
“| WANT IT!” SAYS RETAILER 


Here are just a few of the many 
promotional possibilities for TEN- 
DERAY. First, they can feature it in 
their current newspaper or radio ad- 
vertising. It will give their advertising 
new power, a new, strong reason why 
readers should buy from their stores. 
Experience proves that customers will 
search out the places that sell TEN- 
DERAY beef. Second, they can use 
point-of-sale display posters and ban- 
ners featuring TENDERAY; third, 
they can label each piece of TEN- 
DERAY beef, identifying it as TEN- 
DERAY;; fourth, the dealer can obtain 
valuable local publicity in his daily 
newspapers; finally, he can develop 
countless special promotions, such as 
consumer contests, on TENDERAY. 


Storewide Sales Soar 


TENDERAY’S profit possibilities 
with the retailer vary directly with the 
intelligent promotional effort put be- 
hind it. A retailer can make as much or 
as little of the possibility as he chooses. 
In either case, however, the retailer 
will find that not only beef sales will 
go up, but storewide sales as well. 


Consumers Applaud 


TENDERAY is wonderful! TEN- 
DERAY beef is more tender! TEN- 
DERAY beef really tastes better! 
That’s the sort of praise that con- 
sumers heap on TENDERAY beef 
after trying it just once. 

Housewives have been known to say: 
“What a relief and what pleasure it is 
to be able to march up to the meat 
counter, ask for a nice tender steak, 
and get just that. I buy TENDERAY 
beef regularly because I can now be 


_| Wholesaler Packer 


sure, whether it’s for steak or stew, the 
cut will be tasty and tender. And best 
of all, I can now get the kind of beef 
I’ve always wanted — without paying 
premium prices.” 


Husbands Insist On Tenderay 


Husbands have been heard saying: 
“There is no more satisfying sensation 
than to know before you cut into a 
steak or roast that it’s bound to be ten- 
der because it’s TENDERAY beef. ] 
insist that my wife buy it every time.” 

In a recent survey among men and 
women consumers in a mid-Western 
metropolitan area where TENDERAY 
beef was available, among those who 
had tried TENDERAY beef and found 
they preferred it, 77% continued to 
buy TENDERAY beef regularly. 

Yes, TENDERAY beef is the most 
important improvement —in fact the 
only improvement ever made on beef 
since refrigeration made it possible to 
hold beef until it becomes tender. 





Beef Outlook 


(Continued from page two) 


to poor condition of cows could become 
serious if weather conditions are un- 
favorable in April and May. 

With total meat production for 1949 
estimated at 22.1 billion pounds as 
compared with 21.5 billion in 1948, per 
capita consumption is expected to be 
about 147 pounds in 1949, a little more 
than the 146 pounds of 1948. Less beef, 
veal and lamb but more pork is expect- 
ed. Civilian consumption of beef on a 
carcass weight basis is estimated at 61 
billion pounds for 1949 or 4% less than 
in 1948 but 8% higher than the 1939-41 
average. During early 1950 it appears 
we may anticipate somewhat more 
cattle and more finished cattle. 


YOU CAN HAVE 
TENDERAY NOW 


Complete Information 
Readily Available 





You can start today to have the tender, 
juicy beef that consumers have always 
wanted .. . the kind of beef that con- 
sumers are going to demand tomorrow 
—TENDERAY beef. 

Just fill in the coupon at the left and 
get complete information on how easy 
and profitable it is to install the won- 
derful new TENDERAY Process. 
TENDERAY is your way to more meat 

sales. Act now. 
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New De Angelis Plant 


(Continued from page 14.) 


three air-conditioned smokehouses with 
a total capacity of 75,000 lbs. for pork 
cuts and sausage together with spray 
booths and cooking tanks. 

The Atmos Corporation supplied the 
three steam-operated conditioning units 
to control and supply smoke and heat 
for the smokehouses. These units are 
equipped with two-pen temperature and 
humidity regulating controllers. The 
humidity conditions inside the smoke- 
house are infinitely controlled to pro- 
vide maximum savings on product 





PLANT ENGINE ROOM 


Controls for the five York ammonia com- 
pressors are centralized on a panel in the 
engine room. 


shrink. The equipment consists of a 
smoke generator, spark arrester and 
water filter, finned radiation coils, 
blowers, floor supply ducts and ceiling 
return ducts. Also included is an ex- 
haust fan system which removes the 
proper amount of exhaust air. Smoke- 
house doors and frames are made of 
plate steel and equipped with heavy 
hardware and have replaceable sponge 
rubber gasketing around the edges. 


Pork cuts for cure, after being 
dropped to the 1,000,000-lb. capacity 
cellar via stainless steel chutes from 
the pork cutting floor, receive a mini- 
mum of handling. Hams, shoulders, etc., 
are pumped with chilled pickle at an 
eight-station stainless steel conveyor 
pumping table equipped with Toledo 
scales and then go directly into special 
stainless curing steel] trucks in which 
the cuts remain during cure. 


Curing in Special Trucks 


These trucks are one of the most 
interesting equipment items in the 
plant. There are 100 of them, built of 
stainless steel and riding on ball bear- 
ing wheels and each will hold 1,200 lbs. 
of meat. They are equipped with a bot- 
tom drain and also with a standpipe 
for overflow drainage. The trucks have 
rounded corners and are easy to clean 
and move about the curing cellar. 

After curing, the pork cuts are re- 
moved from their trucks and placed on 
a 70-ft. conveyor on which they are 
carried through a washer, branded, re- 





SAUSAGE EQUIPMENT 


John Imhof, president of the Imhof Pack- 
ing Co., Inc., lessee of the sausage depart- 
ment in the De Angelis plant. 


trimmed if necessary, stockinetted, 
strung and hung for smoking in one 
operation. After being placed on trees 
they are moved by rail to a two-track, 
10,000-lb. capacity Seaberg elevator and 
lifted to the first floor for smoking. 
The smoked meats go from the houses 
to a hanging room and smoked meat 
cooler, each with ample capacity for 
holding the full volume of product 
processed and bringing the tempera- 
ture down to the level required for 
packing. 

Derinded bacon bellies, after salting 
on a special belly and back table, are 
dry cured on wooden racks. The cured 
bellies go on trees for smoking and 
remain on these trees through chilling 
in the freezer until they are removed 





Va 


TRUCK REFRIGERATION UNIT 
Electrically Operated $s 3 


Lowest INITIAL INVESTMENT! 


* Circulates 2500 cu. ft. of air per minute 


* Operates directly from battery 


SPECIFICATIONS 


No. 2027 No. 2038 
GE thbecedcrdccce 20” x 27” x 60” 20” x 38” x 63” 
ICE CAPACITY..... 450 Ibs. 650 Ibs 
GRE bdicccccted Six volt, direct current 
Scan déaepewassna Eight-inch Blower type (Squirrel cage) 


DROMGOLD & GLENN 


332 SOUTH MICHIGAN AVENUE CHICAGO 4, ILLINOIS 


Controlled from driver's position 

* Easily installed in any part of truck 

* Uses water ice, dry ice, or combination of both 
* Convenient, speedy icing and re-icing 

* Does not require doors cut in truck body 
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to be pressed. The formed bacon goes 
to one of three eight-station slicing and 
wrapping conveyors which are headed 
by two U. S. heavy duty slicing ma- 
chines. 

The bacon tables have been provided 
with 20 scales which constitute part 
of a 45-scale Toledo installation serving 
every detailed operation and providing 
an’ accurate inventory check through 
each step of processing. These scales 
include three Printograph models, four 
floor scales, four rail scales and a num- 
ber of others. 

Sausage manufacturing is under the 
supervision of Imhof Packing Co., Inc., 
under a lease arrangement which 
complements the manufacture of a full 


line of pork products in the De Angelis" 


plant. 

The plant is strategically located 
both for speedy receipt of raw material 
and for rapid distribution of its finished 
products. It is supplied by the Erie 
Railroad and experience has shown that 
delivery of cars is made in 2% days 
from Chicago and by the third morning 
for cars from other midwestern points. 
It is estimated that the firm consistently 
saves about one day on deliveries by 
rail. 

The plant’s location in North Bergen 
is on U.S. Route No. 1, midway between 
the Holland and Lincoln tunnels into 
New York City. It is 10 minutes actual 
truck time from Times Square and 10 
minutes from the Holland tunnel. From 


the plant to New York there are no 
lights or slow traffic with which to 
contend, affording one direct avenue to 
the city or to any section of New Jersey. 
U. S. Route No. 1 leads into all im- 
portant highways serving upper and 
lower New York and New Jersey. 


A 100 x 100 ft. garage located across 
the street from. the plant has space for 
handling 20 trucks and. repairing them. 
The firm has seven new Mack and Auto- 
car trucks with stainless steel bodies. 

Equipment furnished for the De 
Angelis plant by the Allbright-Nell Co. 
included the moving top pork cutting 
table with cut down conveyor, sub- 
sidiary cutting tables, saws, etc.; two 
dry rendering cookers with lard storage 
and settling tanks, quick acting hy- 
draulic press and pump and vacuum 
pumps; a meat washer and conveyor; a 
stainless steel top packing table; a 
stringing and stockinetting table; a 
bacon forming press; sausage stick 
trucks; ham and bacon trees and 
trolleys. 


The Globe Company furnished 100 
special stainless steel curing trucks; 
100 heavy duty trucks; a bacon and 
belly salting table; packing and wrap- 
ping conveyor table; sausage stripping 
tables; smokehouse trees; eight Jourdan 
process cookers; lavatories and steri- 
lizers; a cage and tree rinsing cabinet 
and one wash cabinet. 

Equipment furnished for the sausage 
department by John E. Smith’s Sons 
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(Reg. U. S. Pat. Off.) 
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NIMPA Convention 
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The Cincinnati Cotton Products Ca. 
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222 West Adams St., Chicago, Ill 


« Phone: Dearborn 2-2958 





Co. of Buffalo, included a mixer, grinder, 
silent cutter, stuffer and casing applier. 
Equipment for the plant (some of 
which has been mentioned above) in- 
cludes 200 heavy duty trucks, ten loin 
rack trucks, 100 flat trucks of special 
design with roller bearing rubber-tired 
wheels, 2,000 stainless steel hooks, 18 
lard charging trucks, 30 stainless steel 
tables and 100 galvanized drums. 

An engine room in one corner of the 
plant houses two 100-h.p. oil burning 
York-Shipley steam generators (one 
will handle the maximum load) and five 
York ammonia compressors. Unit cool- 
ers in the plant were furnished by 
Carrier, York, Busch and Gebhardt and 
a York ice making machine is located 
in the sausage department. 


USDA FOOD PURCHASES 


Deliveries of food and agricultural 
commodities purchased by the U. S. 
Department of Agriculture totaled 4,- 
514,000,000 lbs. in March 1949, and in- 
cluded the following: 130,230 lbs. of 
tallow delivered under the Foreign 
Assistance Act; 1,180,007 lbs. of tallow 
delivered to the Department of the 
Army, and 202,687 lbs. of Mexican 
canned meat sold to individuals and 
corporations in the United States. 


RETAIL MEATS STRONGER 


Retail meat prices in Chicago 
strengthened a little in the week ended 
May 12, the American Meat Institute 
survey revealed. Average prices, how- 
ever, were 7 per cent below the same 
week last year and 17 per cent below 
the summer peak. Veal cutlets, liver 
and lamb chops were up 3, 6 and 11 per 
cent, respectively, over year ago prices 
while chuck roast, sliced bacon and 
round steak were off 18, 18 and 12 per 
cent, respectively. 


CITY SEEKS INSPECTION FEE 


The town of Union, N. Y., is consid- 
ering an ordinance which would control 
slaughtering and marketing of livestock 
in the township. The measure, which 
would require a 25c fee for inspection 
of a beef carcass and a 10c fee for any 
other type of carcass, is designed to put 
an end to sale of uninspected meat 
slaughtered in the township. 


RELIEF FOR DISASTER AREAS 


Secretary of Agriculture Brannan has _ 


designated all of Utah and sections of 
.Wyoming, Colorado, Idaho and Texas 
as “disaster” areas. Farmers and ranch- 
ers in those regions who were hit by 
the blizzard can make application for 





storm loans through the farm home 
administration. 
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7 New Trade Literature 
of Refrigeration (NL 598): A four- 
\- page brochure on refrigeration with 
n photographs of actual installations. The 
al brochure describes maintenance of cor- 
d rect temperature and other conditions 
8 in packing plant coolers and cold stor- 
e] age warehouses. It tells how to reduce 
product discoloration and shrink, the 
“ salt bill and refrigerating system up- 
g keep. — Advanced Refrigerating Sys- 
. tems Co. 
le Displays (NL 603): A 32-page book- 
l- let tells “How to Select Vending Dis- 
y plays That Increase Sales.” It is 
id crammed with photographs of success- 
d ful displays and tells “under what con- 
ditions,” “to what extent” and “for 
whom” the selling service is to be per- 
formed. Custom-built displays must 
consider the dealer, his needs and avail- 
ability of space to achieve the accept- 
ance that means success.—The Hinde & 
al Dauch Paper Company. 
S. Cooling (NL 600): A four-page, two- 
Ln color brochure entitled “Roof Cooling” 
n- outlines how a roof cooling system 
of works and gives examples of its use. 
mn Included in the bulletin are diagrams 
Ww showing performance, cost and amount 
he of water used. The system is said to add 
n to the efficiency of workers and to pro- 
rd long the life of the roof.—Siegfried 
Ruppright. 
Uniforms (NL 601): A 64-page cata- 
log in full color entitled “Blue Book of storekeeper Bill 
Uniforms” is called the most complete 
catalog of washable uniforms ever pub- . * 
lished. It contains more than 235 illus. > from the boys gi the other cooking fatson the strength 
z0 trations and introduces new fabrics. retail firing line. Time is gone of superior quality. And every 
ed Many new items for men are included.— when people will buy anything = sales-minded packer owes it to 
te Angelica Jacket Co. available. Time has come when himself to investigate the advan- 
w- Piping Materials (NL 604): A 32- people are choosy. ; tages of continuous, closed, con- 
ne page circular entitled “Corrosion-Re- Lard, among many things, trolled chilling and plasticizing 
Ww sistant Piping Materials.” The booklet must be upgraded, to outsell with VoraTor lard processing 
er contains information on a complete line apparatus. 
er of valves, fittings, fabricated piping and It helps assure that white, 
eS pipe coils to meet a wide range of smooth, creamy texture, and 
nd corrosive conditions. It also includes those fine cooking and keeping 
er eight pages of condensed recommenda- aliti Furthe: td 
tions, description of alloy materials and qualities. ermore, It does 
a corrosion questionnaire —Crane Com- this without adding to lard proc- 
pany. essing cost! 
Machinery Equipment and Supplies In fact, the cost of VOTATOR 
E (NL 614): A new catalog listing prod- operation is less than any other 
ucts of several manufacturers of pack- method, in use of time, floor space, 
“ inghouse equipment and supplies. De- refrigeration, and man power. 
ck da the, camibleee Made le, ain SP bhefnpte ti hteg® ee 
ich trimming and cutting tables, tying and NIMPA meeting, Booth 22 
on stitching machines, controls, paint, 
ny frozen food shippers and other items.— 
mut E. G. James Co. blalee. 
pat 
Use this coupon in writing for New Trade 
S wacom eae LARD PROCESSING APPARATUS 
-. ia sgcheciinsnna ctisnetaaceacs pe bee aiidl THE GIRDLER CORPORATION, VOTATOR DIVISION 
cas Louisville 1, Kentucky 
= PD oc 0.006646 eede let 6060680 0b60s b0d048 600s OR BE 
a 150 Broadway, New York City 7 © 2612 Russ Bidg., San Francisco 4 
for UN ee eb a cuts nese ecaun ouaeks tone heb ies Twenty-two Marietta Bidg., Rm. 1600, Atlanta, Ga. 
= Street Voraror is a trade mark (Reg. U. S. Pat. Off.) applying only to products of The Girdler Corporation, 
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' MEDIUM COOLING TOWER 


The Marley Company, Inc., Kansas 
City, has added a new cooling tower, 
the Verflow, to its line of equipment. 
Designed in wood or steel, the Verflow 
contains features previously found only 





in heavy duty industrial towers. Some 
of the Verflow’s features are: 

Lifetime nail-less filling; easy to re- 
move and install; balanced spray sys- 
tem with patented low pressure nozzles; 
access port to inspect and clean nozzles; 
totally enclosed motor; enclosed bear- 
ing housing with grease-packed bear- 
ings; Marley air-foil section cast 
aluminum alloy fans; multiple-celled 
units if desired; special corrosion re- 
sistant paint on metal towers; heavy 
double sheathed wood casing on wood 
towers; hinged louver frames and re- 
movable louvers, and complete basin 
fixtures. The reason for bringing out 
the new tower was to fill a need for a 
medium to large capacity cooling tower. 


MULTI-PURPOSE HAND TRUCK 


Aerotrucker, a new multi-purpose 
hand truck that may be operated 
throughout its normal life without 
greasing is being marketed by Aerol 
Co., Inc. The wheels of the truck re- 
volve on Timkin tapered roller bearings 
that are factory packed with special 
waterproof lubricant. A cast-single-unit 
frame eliminates constant tightening or 
replacement of loose members, as well 
as the need for a large inventory of re- 
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placement parts, the manufacturer 
claims. The solid rubber tires are guar- 
anteed not to separate from the wheel 
core, and the rubber tread is oil and 
water resistant. It is corrosion resistant, 
rust-proof and can be made spark proof, 
and no servicing is required, according 
to Aerol. 


NEW ULTRA-VIOLET TUBE 


After years of research and engineer- 
ing, Pasteuray Corp., St. Louis, Mo., 
has developed and is now manufacturing 
a cold cathode 
ultra-violet lethal 
tube especially de- 
signed for use un- 
der refrigerated 
conditions. Trade- 
named the Pas- 
teuray White Seal, 
the tube is guaran- 
teed by Pasteuray 
to burn at high in- 
tensity for a mini- 
mum of one year. | 

The new tube f 
does not darken, ! 
cannot “blow out,” 
starts instantly 
and does not re- 
quire starters. 
Tubes are available 
in three lengths: 
14 in., 20 in. and 30 
in. for coolers, dis- 
play cases and 
processing tables. Pasteuray states that 
the tube generates and transmits more 
bacteria killing lethal energy than any 
previous tube. 








FLUORESCENT FIXTURE 


A new, louvered fluorescent lighting 
fixture designed specifically for the com- 
pany’s recently introduced 75-watt T-12 
instant-start Slimline fluorescent lamps 
has been announced by Sylvania Elec- 
tric Products, Inc. Particularly suitable 
for installations which call for long 
rows of light, the new Sylvania CL-296, 
which holds two 8-ft. lamps, can be in- 
stalled and serviced quickly. 


The fixtures can be either surface or 
pendant mounted and may be joined end 
to end to form a continuous row, with 
one joining assembly replacing the end 
caps. Equipped with a high power 
factor ballast of approximately 38 
watts, for 425 milliamperes operation, 
the new fixture comes complete with 
lamps. It has Underwriters’ Labora- 
tories approval and carries Sylvania’s 
one-year guarantee in installations of 
25 fixtures or more. 


PRE-PAK BACKING BOARD 


A new backing board for pre-packag- 
ing meats known as Pak-R-Board, has 
just been placed on the market by 
Crowell Carton Co., Marshall, Mich. 
The new board, wax impregnated on 
one side, is said to control absorption 
so that only the normal free juices 
are blotted up and the natural juices 
retained in the meat. Rigidly con- 
structed, Pak-R-Board resists discolora- 
tion and is available in two weights and 
any desired size. Delivery of any quan- 
tity is made within 24 hours, the com- 
pany reports. 


NEW WASTE PUMP SERIES 


A new series of pumps for handling 
the heavy wastes encountered in many 
kinds of food processing has been an- 
nounced by Marlow Pumps, Ridgewood, 
N. J. The series consists of four sizes 
and two types of motor-driven plunger 
pumps. Design and construction enable 
the Marlow pump to move heavy sludges 
as well as solids in suspension, accord- 
ing to the maker. It is said to pass large 
quantities of bulky substances. 


Sizes are designated as simplex, 


duplex, triplex and quadruplex, indicat- 
ing one, two, three and four plungers 





respectively. Normal duty models, the 
simplex and duplex, range in capacity 
from 3,150 to 16,800 G.P.H. The triplex 
and quadruplex models have capacities 
from 218 to 296 G.P.M. at 100 Ib. 
pressure. Maximum suction lift for the 
four sizes is 20 ft. and maximum 
discharge head is 40 ft. for all except 
the quadruplex which is_ specially 
figured depending on installation. The 
pumps are powered with a standard 
horizontal ‘motor, V-belt transmission 
and reduction gearing. 
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Built-in platform scale with 
Printomatic Recorder 


Dial Scole 


No waiting on weights 
with Fairbanks-Morse Scales 


Fast, accurate easy to read and operate Fairbanks-Morse Scales 
take the ‘‘wait’’ out of weighing. Because they save time in the 
weighing operation . . . eliminate the need for mental calcula- 
tions, these precision-made weighing instruments can help you 
speed operations right through the plant. A Fairbanks-Morse 
weighing expert will be glad to demonstrate the many advan- 
tages to you offered by Fairbanks-Morse Scales. Fairbanks, 
Morse & Co., Chicago 5, IIl. 


When if comes to scales ... 


FAIRBANKS-MORSE 





Bench Dial Scale with 



















Mg Stand and Pan 
A name worth remembering 


DIESEL LOCOMOTIVES + DIESEL ENGINES - PUMPS + SCALES + MOTORS + GENERATORS 
STOKERS + RAILROAD MOTOR CARS and STANDPIPES - FARM EQUIPMENT + MAGNETOS 






Meat Output Upswing Reversed with 6% 


Drop in Week; Hog Slaughter Skids 11% 


EAT production under federal in- 
spection for the week ended May 

14 totaled 279,000,000 Ibs., the U. S. De- 
partment of Agriculture estimated this 
week. There was a drop from last week 
in’ the slaughter of all species, reducing 
production to 6 per cent below the pre- 


put of inspected veal in the three weeks 
under comparison was 12,200,000, 13,- 
000,000 and 12,100,000 Ibs., respectively. 

Hog slaughter was estimated at 892,- 
000 head—11 per cent below 997,000 re- 
ported last week, but 11 per cent above 
the 802,000 kill of the same week in 





age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended May 14, 1949—with comparisons 


Pork Lamb and Total 

Ended Beef eal (excl. lard) mutton meat 
Number Prod. aiaer Prod. Number Prod. Number Prod. Prod. 

1,000 mil. Ib. 1,000 mil. fh. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 

May 14, 1949........ 247 137.3 123 12.2 892 122.2 163 278.9 

May 7, 1049........ 255 140.8 134 13.0 997 134.6 184 296.5 

May 15, 1048........ 206 106.2 118 12.1 802 114.6 233 10. 1 243.0 
AVERAGE WEIGHT (LBS.) A LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Calves Hog lambs 100 mil. 
Live -Dressed Live Dressed Live Deesned Live Dressed ibs. Ibs. 

May 7, 1049........ 556 175 99 243 137 95 44 14.3 81.0 

Apr. 30, 1049........ 989 552 172 97 242 135 96 44 14.6 35.2 

May 15, 10948........ 959 516 184 103 249 143 93 43 13.5 27.0 


11949 production is based on the estimated number slaughtered for the current week and on aver- 








ceding week. However, it was still 15 
per cent above the 243,000,000 Ibs. re- 
corded for the same week in 1948. 
Cattle slaughter of 247,000 head was 
down 3 per cent from the 255,000 re- 
ported last week, but 20 per cent above 
the 206,000 kill of the corresponding 
week last year. Beef production was 
137,000,000 lbs. compared with 141,000,- 
000 Ibs. in the preceding week and 106,- 
000,000 in the week a year earlier. 
Calf slaughter of 123,000 head com- 
pared with 134,000 reported last week 
and 118,000 in the period last year. Out- 


1948. Production’ of pork was 122,000,- 
000 lbs. compared with 135,000,000 in 
the previous week and 115,000,000 in 
the same period last year. Lard pro- 
duction of 31,000,000 lbs. compared with 
35,200,000 lbs. reported last week, and 
27,000,000 processed last year. 

Sheep and lamb slaughter of 163,000 
head compared with 184,000 head in the 
preceding week and 233,000 in the week 
last year. Production of inspected lamb 
and mutton in the three weeks under 
comparison amounted to 7,200,000, 8,- 
100,000 and 10,100,000 lbs., respectively. 





CUTTING MARGINS REMAIN ABOUT THE SAME AS WEEK AGO 


(Chicago costs and ‘credits, first three days of week.) 


The average cost of live hogs in- 
creased this week, with the three 
weights tested ranging from 46c to 49c 
per cwt. higher. The total product value 
of the two lighter weight hogs in- 
creased, while that of the heavies de- 
creased, causing mixed cutting results. 


—— 180-220 lbs.—— 





This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first 
three days of the week. 





——220-240 Ibs.——. ——240-270 Ibs. 
Value Value Value 
Pet. Price per per cwt. Pet. Price per percwt. Pct. Price per per cwt. 
live ~¢ ewt. fin. live per cewt. fin. live per ewt. fin. 
wt. b. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.6 42.9 $5.41 $ 7.76 12.6 42.9 $5.41 $ 7.59 2.9 42.9 $5.53 § 7.76 
Phenies .......se00. 5.6 27. 1.55 2.23 5.5 26.6 1.46 2.04 6.3 25.1 1.33 1.86 
Boston butts ...... 4.2 33.7 1.42 2.05 4.1 32.8 1.35 1.90 4.1 30.8 1.26 1.76 
Loins (blade =. -10.1 49.3 4.98 7.20 9.8 48.3 4.74 6.71 9.6 41.5 3.99 5.56 
Bellies, .11.0 27.9 3.07 4.44 9.5 27.4 2.60 3.70 3.9 23.3 91 1.28 
ae eee See eee 2.1 19.3 41 58 8.6 19.3 1.66 2.32 
bac Pe hae ge oe4 3.2 7.9 .25 35 46 8.0 37 51 
Plates one jowls... 2.9 10.9 82 .46 3.0 10.9 .83 .46 3.4 10.9 37 52 
) eee 2.3 10.0 .23 32 2.2 10.0 22 31 2.2 10.0 -22 31 
P. 8. lard, rend. wt.13.9 11.4 1.59 2.27 12.3 11.4 1.40 1.97 10.4 11.4 1.19 1.65 
Spareribs .......... 1.6 36.5 .59 S4 1.6 31.7 51 .73 1.6 24.0 38 .53 
Regular trimmings. 3.3 17.1 56 .80 3.1 17.1 .53 -72 29 17.1 50 .70 
Feet, tails, etc..... 2.0 10.7 -21 31 2.0 10.7 -21 .30 2.0 10.7 21 .80 
Offal & miscl....... ae BS .79 ihe aa 55 77 an > ee 55 7 
Total Yield & Value. 69.5 5 $20.48 $29.47 71.0 $19.97 $28.13 71.5 $18.47 $25.83 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
Cost of hogs............605 $19.09 $19.07 $18.87 
Condemnation loss......... 10 Per cwt .10 Per cwt -09 Per ewt 
Handling and overhead.... 1.10 fin. z fin. 86 fin. 
yield yield — yield 
TOTAL COST PER CWT.. $20.29 $29.19 $20.13 $28.35 $19.82 $27.72 
TOTAL VALUE .......... 20. 29.47 19. 28.13 18.47 25.83 
Cutting margin ......... +° 19 +$ .28 —$ .16 —$ .22 —$ 1.35 —$ 1.89 
Margin last week....... .18 — .06 — .08 — .72 — 1.00 








AMI PROVISION STOCKS 


Packers reporting to the American 
Meat Institute revealed that 9,800,000 
Ibs. of pork meat were moved out of 
storage during the first two weeks of 
May, a decline of 2 per cent from the 
458,300,000 lbs. held on April 30. Stocks 
held on May 15, 1948 totaled 482,800,- 
000 lbs., 7 per cent larger than current 
holdings, while the 3-year average for 
the comparable date was 580,000,000 
lbs., or 23 per cent larger. 

Lard and rendered pork fat holdings 
declined 10 per cent, dropping from 
166,400,000 lbs. two weeks earlier to 
149,400,000 lbs. at mid-month. A year 
earlier, however, stocks of 140,200,000 
lbs. were 7 per cent under current hold- 
ings. The 1939-41 average was 19 per 
cent larger than May 14, 1949 stocks, 
with a total of 183,600,000 lbs. in stor- 
age. 

Provision stocks as of May 14, 1949, 
as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting 
are not always the same from period 
to period (although comparisons are 
always made between identical groups), 
the table shows May 14 stocks as per- 
centages of the holdings two weeks ear- 
lier, last year and the 1939-41 average 
for the comparable date. 

May 14 stocks as 


Percentages of 
Inventories on 


Apr. yy 
30 15, 1939-41 
1949 1948 av. 
BELLIES 
Gee: Bi Bece.cpeccdseeccces: bd os 
Cured, 8. P. and D. C........ 102 125) «(105 
Frozen-for-cure, D. 8......... 107 21 


Frozen-for-cure, 8.P. 


and D.C. 9 83 97 
Total bellies 


cee seecccccece 98 88 88 


HAMS 
Cured, 8.P. regular.......... 100) 3=6100 ) 
Cured, S.P. skinned.......... 108 = 129 75 
Frozen-for-cure, regular ...... 200 67 2 
Frozen-for-cure, skinned ..... 7 69 79 
WE GED wcevescevesisee 95 60 
PICNICS 
Oy Be Bo docs cc ccewsccccss 88 132 69 
Frozen-for-cure .............. 96 101 163 
WE ED a kwvcncncceses 92 112 86 
FAT BACKS, D.S. CURED..... 92 114 51 
OTHER CURED & FROZEN 
SS ES Ivan cencestebeteces 102. 125 
GE Eb Mevécecsegevtescics 97 152 78 
Frozen-for-cure, D. 8......... 100 «6100 os 
Frozen-for-cure, 8. P......... 92 96 91 
_ , errr 116 81 
TOT. D. 8. CURED ITEMS..... 98 78 
TOT. S.P. & D.C. CURED...... 101 129 76 
TOT. FROZ. FOR D.S. CUR 102 46 
TOT. 8.P. & D.C. FROZEN 96 2 87 
BARRELED PORK ............ ” 127 16 
TOTAL CURED AND FROZEN- 
a ot 76 
FRESH FROZEN 
Loins, shoulders, butts and 
SSS ie ee 98 98 82 
All — pesdhcateeechadbenes 95 69 125 
eececceesesesescecete 97 8&3 oe 
TOT. ALL PORK MEATS...... 98 93 77 
at + ewe PORE VAT... .02. 1: 4 125 ee 
PE Vin ces eaten odds céncence 106 79 


*Small percentage change. aba luded with lard. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended May 14: 


Week Previous Cor. wk. 
May 14 week 1948 
Cured meats, 
EY die canny 20,224,000 16,804,000 18,882,000 
Fresh meats, 
pounds ........ 38,782,000 37,428,000 20,521,000 
Lard, pounds .... 5,750,000 9,162,000 2,971,000 
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TAKES 1 THE SIMA E; Ie 








BATAVIA 
BODIES 





BATAVIA 
Refrigerated BODIES 


Regardless of time, distance, or scorching outside temperatures, your meat retains its natural 
beauty, natural goodness when delivered in a BATAVIA REFRIGERATED BODY. Constant, 
controlled temperatures keep meat fresh-looking, appetizing, saleable—no slime, no discolora- 
tion, no waste. And undelivered meat can be held over without unloading in your BATAVIA 
“cooling room on wheels.” Let us show you why a BATAVIA 
REFRIGERATED BODY doesn’t cost, it PAYS! 

BATAVIA ANNOUNCES ITS NEW HYDRAULIC DRIVE: This new, compact refrigerating system allows 


greater payloads, provides positive, continuous refrigeration in transit or in overnight storage. Ask us 
to show you how this system meets your needs. LIFE 


BATAVIA BODY: COMPANY - BATAVIA, ILL. 





BEGINS NY) 
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DON'T INCUBATE—REFRIGERATE 
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PREFERRED 
| by Packers 





ALL OVER THE WORLD! 


LONGER LIFE* LOWER COST | 
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TRADE-MARK 








TRIUMPH PLATES 


outlast other plates four to one! 


PROVED 


May | Cold Storage Meat Holdings Were 





Above Average But Under Year Ago Stocks 


OTAL meat in cold storage on May 

1 was 794,000,000 lbs., which was 
above average but 57,000,000 lbs. less 
than holdings on May 1 last year, the 
U. S. Department of Agriculture an- 
nounced this week. A month earlier, 
857,000,000 lbs. of meat was held, indi- 
cating a decrease of 63,000,000 Ibs. dur- 
ing April. Total foodstuffs in cold stor- 


| age amounted to 2,500,000,000 lbs., a 


decrease of 232,000,000 lbs. from April 


Lamb and mutton stocks totaled 9,- 
923,000 lbs., which was under a month 
ago and the average, but 817,000 lbs. 
larger than holdings on May 1, 1948. 
The 11,969,000 lbs. of veal held was less 
than a month earlier but more than 
holdings on the same date of 1948. 

Lard and rendered pork fat stocks de- 
clined 18,504,000 lbs. during April, while 
stocks a year earlier were 646,000 Ibs. 
larger than the current inventory. The 





Beef, in cure, cured & smoked 
Total beef? 


*Lard and rendered pork fat included. 


with appropriate type of meat. 





U. S. COLD STORAGE STOCKS ON MAY 1 


May 1,' "49 May 1,°'48 Apr. 1, '49 av. 1944-48 
pounds pounds pounds pounds 
Beek, TUOMOM a sccccnccosvcssccccaccessess 96,634,000 102,809,000 113,519,000 166,845,000 


eoesccacsens 11,544,000 
Sea cocsescececdsonsosveces 108,178,000 


7 
, SNE. cpcd cued erskvncasil bovbcawere 302,911,000 325,986,000 245,493,000 
Pork, dry salt in cure & cured............ 56,438,000 68,072,000 57,863,000 87,844,000 
Pork, all other in cure, cured and smoked . 188,051,000 161,226,000 202,630,000 158,636,000 
TOES GE ena seseicceccdescsrvepes nace 606,827,000 586,429,000 491,973,000 
i ccc excccbecces cecesody 9,923,000 9,106,000 14,268,000 12,070,000 
EE oe han oe cones dU aeeseie an ems 11,969,000 7,173,000 15,968,000 br earatia 
All edible offal, frozen and cured*........ 58,336,000 56,480,000 61,269,000 
Canned meats and meat products*........ 44,042,000 43,805,000 42,177,000 
Sausage room products*.................. 13,907,000 14,331,000 13,506,000 asmaie 
TO icwke 3-5 agin t¥a% 6ORN Woe 035 60.04 04 t0%A 136,118,000 136,443,000 153,805,000 *177,952,000 
Ss WG Ne, Uo iecenceeccnecvteer 2,160,000 2,481,000 2,977,000 osweuks 


NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
plants. ‘Preliminary ‘figures. “Included in above figures are the following government-held stocks 
in cold storage, outside of processors’ hands as of May 1, 149. Lard and rendered pork fat, 107,000 
lbs. *No historical figures for these items. *Trimmings formerly included with offal now included 


May 1, 5-yr. 


10,916,000 13,650,000 8,753,000 
113,725,000 127,169,000 175 000 
377,529,000 











1, and 313,000,000 Ibs. less than on May 
1 last year. 


Pork meats moved out-of-storage 


| during April at the rate of 39,029,000 


lbs., declining from 586,429,000 Ibs. held 


| on April 1 to 547,400,000 lbs. on May 1. 


May 1 stocks were also 59,427,000 lbs. 
smaller than stocks a year earlier, but 
were 55,427,000 lbs. larger than the 
five-year average. 

Beef stocks continued to decline dur- 
ing April, dropping from 127,169,000 


| lbs. on April 1 to 108,178,000 lbs., a de- 


Now, get the same low operating cost 
and extra efficiency in your grinder 
that packers all over the world have 
found for years with C-D TRIUMPH 
Reversible Plates. Can be used on both 
sides: like two plates for the price of 
one! 


GUARANTEED TO STAY SHARP 
FOR FIVE FULL YEARS! 


The first cost is your only cost for five 
long years of trouble-free grinding. . . 
4 times the life of ordinary plates. 
The C-D TRIUMPH Reversible Plate 
is available in all sizes for all makes of 
grinders. Write TODAY for prices 
and complete descriptions. 


THE SPECIALTY MFRS. SALES CO. 
SPECO, INC. 
2021 GRACE ST. ° 


| 
CHICAGO 18, ILL. 





crease of 18,991,000 lbs. Current stocks 
were 5,547,000 lbs. smaller than a year 
earlier and 67,420,000 lbs. under the 
average. 


average was considerably larger than 
stocks now held. 


Cooler space on May 1 was 49 per 
cent filled, an increase of 1 point during 
April, which was 2 points less than the 
average April increase. The May 1 oc- 
cupancy was 21 points below average, 
the lowest for any May 1 since 1941. 
Coolers on June 1 are expected to be 
about half filled. Public freezer space 
on May 1 was 60 per cent occupied, 6 
per cent less than last month. This de- 
crease was slightly greater than last 
year, but about average for April. This 
occupancy was perhaps at the seasonal 
low point, with an increase of 2 or 3 
points expected in the month of May. 





CHICAGO PROVISION STOCKS 


The decline in lard stocks during the 
first two weeks of May slowed down 
considerably compared with the out-of- 
storage movement of 5,296,879 lbs. 
which occurred during the last two 


| weeks of April. Lard stocks of 82,670,- 
| 473 lbs. on May 14 compared with 83,- 


592,379 lbs. held on April 30, a decrease 
of 921,906 lbs. Mid-month stocks were 
larger than those held a year earlier. 


May 14, Apr. 30, May 14, 
"49, Ibs. "49, Ibs. "48, Ibs. 
P. 8. lard (a)...70,759,707 72,367,801 57,056,525 
P. 8S. lard (b)... 6,537,000 6,573,000 228,000 
Dry rendered 
eS Pee 464,300 391,000 325,349 
Dry rendered 
lard (b) ...... 280,000 280,000 — 
Other lard ...... 4,629,466 3,980,578 11,523,904 


TOTAL LARD.. .82,670,473 83,592,379 69,128,868 

D. 8. Cl. bellies 
(contract) .... 

D. 8. CL. bellies 
(other) ....... 6,161,134 


120,700 93,000 617,000 


5,970,383 9,698,736 
BELLIES ..... 6,281,834 

D. 8. rib bellies. don 
(a) Made since Oct. 1, 1948. 
(b) Made previous to Oct. 1, 1948 


6,063,383 10,315,736 


FIRST QUARTER MEAT SCRAPS 


Production of 142,700 tons of meat 
scraps in the January-March quarter 
of 1949 was reported to the Bureau of 
Agricultural Economics. This is about 4 
per cent more than in the same quarter 
of 1948 and 12 per cent more than in 
1947. Production was at a relatively 
heavy rate each month, with the March 
output the largest for that month in 
the five years of record. Production in 
the three months of 1949 was as fol- 
lows: January, 46,498 tons; February, 
44,395 tons, and in March amounted to 
51,838 tons. 


Tankage production during the first 
quarter of 1949 was 47,100 tons, which 
is about 9 per cent more than in the 
January-March quarter of 1948 and 8 
per cent more than in 1947. Production 
in the three months was as follows: 
January, 16,364 tons; February, 14,645 
tons, and March, 16,111 tons. 
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In the swing to self-service meat 


trend. 

Product visibility is a major factor 
in influencing the self-service shopper. 
A Cellophane package lets shoppers 
see product value . . . protects product 
quality... helps a product sell itself. 

Our packaging special- 
ists and the converters of 


Cellophane will be glad to 
work with you in develop- 
ing new packages or im- 


REG. us. Pat OFF 





to fit in with self-service selling. Just 
selling, progressive packers are check- write E. I. du Pont de Nemours & Co. 
ing up on how effectively their proc- (Inc.), Cellophane Division, Wilming- 
essed meat products fit in with this ton 98, Delaware. 




















Cellophane 


Shows what it Protects —Protects what 


it Shows —at Low Cost 


proving your presentones perteR THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(L.C.L. prices) 
May 18, 1949 
per lb. 


Native steers— 


Choice, 600/800 ......... 10% @42% 
Good, 500/700 .......... @410% 
Good, 700/900 .......... 


38 
Commercial, 500/700 .... 
Utility, 400/ 36 
Commercial cows, 500/800. .3444@35 
Can. & Cut. Cows, north., 
MED dan cdodcaccececes 33% @34 
Bologna bails, north., 
VED sc vctdeccdepecece 36% @37 


STEER BEEF CUTS 
500/700 Lb. Carcasses 
(L.C.L. prices) 







Choice 
Hinds & ribs.. 51 
Hindquarters .. 49 @5l1 
Rounds, flank off. 47 @ 
Loins, trimmed . -72 @T74 
Loins & ribs (sets)......66 @68 
BEM onc cccccccccccce 9% @ovi 
ee eons oacuend 34 @35 
SED red ped dces cove snes 68 @i70 
Chucks, square cut...... 35 @38 
TE: Sessiccuceenerceees 54. @56 
p | PPPrrerir rire 33 @34 
Good: 
Hinds & ribs............ 48 @49 
Hindquarters ........... 47 @49 
Rounds, flank off........ 47 es 
Loins, trimmed ......... 63 66 
Loins & ribs (sets)......58 @é61 
MEE Gaba beicecccscccce ess 
oe Ses oecocees 33 @34 
Copdtinkvunsssonced 65 @67 
Chucks, square cut...... 35 @38 
Rab dbhedcecrcovcses 48 @50 
DL idle és¥'oecevpoed 33 @35 
BETO Sek wesc cvccsvcnce 14 @16 
PLES Gi bb av sccuetogewe 23 @25 
Hind shanks ............-. 24 
Fore shanks ..........+..+. 29 @31 
Steer tenderloins, 5/7 Ibs. .1.55@1.60 
Cow tenderloins, 5/up..... 1.06@1.11 


BEEF PRODUCTS 
(L.C.L. prices) 
Tongues, selected, 3/up, 
fresh or froz 





CALF & VEAL—HIDE OFF 


Carcass 

(L.C.L. prices) 
Choice, 80/130 ............ 42 @43 
Good, 80/180 ............. 39 @41 
Good, 130/170 .........665 eres 
Commercial, 80/130 ....... 37 @38 
Commercial, 130/170 ...... cone 
Utility, all weights........ 28 @30 

CARCASS LAMBS 

(L.C.L. prices) 
Choice, 40/50 ............. 60 @61 
Good, 4 


Commercial, all weights. . 


CARCASS MUTTON 
(L.C.L. prices) 


Good, 70/down ............ 28 @30 
Commercial, 70/down ..... 27 oe 
Utility, all weights........ 20% 


WHOLESALE SMOKED 
MEATS 
(L.ec.1. prices) 


Fancy regular hams, 
ye es parchment 


OPT TTTT TTT eee @4i8 
Pane y chinaed hams, 
14/18 Ibs., parchment 
paper Pacudveas casera ec @50 
14/16 lIbs., parchment 
ES ea @50 
Fancy trim, brisket off, 
bacon, 8 lbs. down, wrap.48 @49 
Square cut seedless bacon, 
8 Ibs. down, wrap........ 45 @47 
Page 40 


FRESH PORK AND 
PORK PRODUCTS 
(Le.L. prices) 


Hams, skinned, 10/16 lbs. .44%@44\% 
Pork loins, regular, 


under 12 Ibs..........+.. 52 @53 
Pork loins, boneless........ 6 @bs 
Shoulders, skinned, bone in, 

_ f 3 eres 32 


ee 
Li 


ES rrr ree 
Snouts, lean in 
TREE, BOE coccccccccese 
FANCY MEATS 
(Le.L. prices) 





Beef tongues, corned....... 34 @35 
Veal breads, under 6 oz.... @87 
Oe Be Occ cocccescocesé @388 
Be OH, QDs cccccccsccceces @ 
SE SOD cévoceseccoeue 24 @25 
BARRE TEES 66 ccccsreccovce @ 
Ox tails, under % Ib....... @10 
OvGP Th Be cccvcsacccasse 19 @20 
SAUSAGE MATERIALS— 
FRESH 
(1.c¢.1. prices) 
Pork trim., reg. 50%...... 19% 


Pork trim., spec. 85% leans. rou ns 


Pork trim., ex. 95% leans. 4 @45 
Pork cheek meat, trmd..... 32 @33 
Pork tongues ............. 19 
Bull meat, boneless........ 46 @46% 
Bon’ls cow meat, f.c., C. C.434%@44 
Cow chucks, boneless...... 45% @46 
Beef trimmings ........... 36 @37 
Beef cheek & head meat, 

BES  pbcndcvccsscciccae 32 
Shank meat............00. 45 
Veal trimmings, bon’ls..... 40 @4i 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(L.C.L. prices quoted to manufac- 
turers of sausage.) 


Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack...... @47 
Domestic rounds, over 1%. 
in., 140 pack.......... @60 
Export sounds, wide, it 
wanied'se-dar s0¢60 80 @85 
Bxport rounds, medium, 
RLS. ak dwamhano @65 
mS, “rounea, narrow, 
in. under.......... @1.06 
No. 1 weasands, 24 in. up.12 14 


No. 1 weasands, 22 in. up.10 11 


No. 2 weasands......... @6 
= | sewing, 1%@ 
bantesecoresensss 1.15@1.20 
Middles, eee wide, 
bedschsdeces 1.20@1.25 


Middles, select, extra 





2% in. & up --1.00@1. 
Beef bungs, export No. i. -18 19 
Beef bungs, domestic...... @13 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat. 

10-12 in. wide, flat. 

8-10 in. wide, flat 
Pork casings: 

— narrow, 29 mm. 





Medium, 32@35 mm..... 1.55 
oe. medium, 35@38 mm.1.10 
ide, 38@43 BR cc cecacs 
Export bungs, 34 in. cut.29 @30 

Large —— bungs, 


056.600 6006460 18 @20 
Medium cule bungs, 
iy Gee ersenccccacs 13 pte 
Small prime bungs...... 11% 


Middles, per set, cap off.40 io 


DOMESTIC SAUSAGE 
(L.C.L. prices) 

Pork sausage, hog casings .39 
Pork sausage, bulk......... 
Frankfurters, sheep casings.46 
Frankfurters, hog casings. . 45 
DOMED 4 ocr gnste csageooed 40 
fo ms ml artificial casings. .42 


Smoked liver, hog bungs...48 @44 
New Eng. lunch specialty.60 @62 
Minced luncheon spec., ch..48 @50 
Tongue and blood.......... 39 
— SAUSAGE ........000s cece 
Polish sausage, fresh...... 40 55 


Polish sausage, smoked... .52 55 





DRY SAUSAGE 
(L.C.L. prices) 


Cervelat, ch. hog bungs....83 @88 
BEGET accnccccecerccse 49 
PUNE 0.006 setbeserssseces 68 
BOOED occ ccceconvceces 
Bs Ss Ss wn.cndcgbbeotes 7% @i77 
B. ©. Salami, new con..... 
Genoa style salami, ch..... 80 @86 
PED conepsccunsacese 70 
Mortadella, new condition. 46 
Cappicola (cooked) ....... 72 
Italian style hams......... 73 
SEEDS AND HERBS 
(L.C.L. prices) 
Ground 
Whole for Saus. 
24% $3" 
30 36 
22 6 
19 ‘2 
@26 @30 
@21 @26 
soos @12 @14% 
Marjoram, French .. @14 @49 
Sage BENET 
MO. 2 .ccccgcsvece @30 @35 
SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 
Allspice, prime ... $3? @33 
Resifted ....... 31 @35 
Chili powder ..... oe 36 
Chili pepper ..... -. 86@39 
Cloves, Zanzibar .. @34 @38 
Ginger, Jam., unbl. 44 @48 
Ginger, African... 31 @4l1 
Cochin ...ccccee 25 @29 
Mace, fey. Banda 
East Indies .... @1.22 





West Indies .... 
Mustard, flour, fcy. 


No. 

West India Nutmeg 
Paprika, Spanish. . 
Pepper, Cayenne .. 

Red No. 1....-. 
Pepper, 

Packers ........ 
Pepper, black .... 
Pepper, white .... 
Pepper, Black 

Malabar 


1.17 


a2 ga8 
a8 £82 


Black Lampong.. 


CURING MATERIALS 






Nitrite of soda in 425-lb. 
bbls., del. or f.0.b. Chicago... 
Saltpeter, n. ton, ~ 999 Bu. ¥.: 
Dbl. refined gran... 
Small crystals ..... eee 
Medium crystals ............ 15 
Pure rfd., gran. nitrate of soda. 
Pure rfd. powdered nitrate of 
GORD coccccscccccccsscs ses UmQuntes 
Salt, in min. car. of 60,000 Ibs. 
only, paper sacked f.o.b. Chgo. 





Per ton 
Seeaatntes Seeccscccescosore $19.52 
BEER cn ccccsccccecsocscsee 25.52 
Rock, "bulk, 40 ton ca 
RE Weabecescordsvosice 10.74 
Sugar— 
ew, 96 basis, f.0.b. 
New Orleans ............-. 5.85 
Standard gran., f.o.b. 
refiners (2%) ......... 7.85@8.00 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BSD BG eccccccvsccovececese 7.00 
Dextrose, per cwt 
in paper bags, Chicago bascoee 7.03 





PACIFIC COAST WHOLESALE MEAT PRICES 














Los Angeles San Francisco No. Portland 
May 17 May 17 
FRESH BEEF: (Carcass) 
STEER: 
Good: ° 
SE MR dbecéceesde deaceccers OD acesapesce $42.00@44.00 
500-600 Ibs. .......... 42.00@43.00 43.00@44.00 41.00@43.00 
Commercial: 
400- BP kdocdcacse 39.00@ 42.00 39.00@ 40.00 39.00@41.00 
Utility: 
400-600 Ibs. .......... 37.00@38.00 35.00@37.00 34.00@36.00 
cow: 
Commercial, all wts.... * 00@36.00 36.00@38.00 36.00@38.00 
Cutter, all wts......... 30.00@32.00 33.00@34.00 34.00@35.00 
FRESH VEAL AND CALF: (Skin-Off) (Skin-On) (Skin-Off ) 
Choice: 
ii ssonsecsee wedespesso  -  esd6ebetes-<- - | whemdndiau 
PU ie a sdnete -‘eacndehees 40.00@ 46.00 50.00@51.00 
FRESH LAMB & MUTTON: (Carcass) 
SPRING LAMB: 
Choice: 
40-50 Ibs 56.00@58.00 52.00@54.00 52.00@53.00 
50-60 Ibs eee ree 51.00@52.00 
Good: 
40-50 Ibs. 56.00@57.00 52.00@54.00 53.00@53.00 
50-60 Ibs. 53.00658-00 Sekdatarks 51.00@52.00 
Commercial, .. 58.00@55.00 44.00@ 48.00 47.00@ 48.00 
Utility, all wts......... 50.00@55.00 40.00@ 44.00 42.00@44.00 
MUTTON (EWE) 
Good, 75 Ibs. dn........ 23.00@ 25.00 25.00@ 27.00 26.00@ 29.00 
Commercial, 75 Ibs. dn. 23.00@25.00 22.00@25.00 22.00@ 25.00 
FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) 
80-1 DD. sowedweqee’  Sesbnesive ee 8=—=——(—é=é«S rn nt 
Ree TRB, cccvcicccs 31.00@32.00 31.00@33.00 30.00@30.50 
er he PORK CUTS NO. 1: 
fF {eee 55.00@58.00 58.00@60.00 52.00@54.00 
cg eee 55.00@58.00 56.00@58.00 52.00@54.00 
BP ES os teccnacics 54.00@57.00 4. 56.00 51 
PICNICS: 
CEM MO Sicdunescenn sezedesdes $4.00@36.00 nnn ceeeees 
PORK CUTS NO. 1 
HAM, Skinned (Smoked) (Smoked) (Smoked) 
12-16 Ibs. 49.00@53.00 54.00 .00 53.00@57.00 
16-20 Ibs. 49.00@53.00 52.00@54.00 53.00@55.00 
BACON, ‘‘Dry Cure . BS 
6- 8 Ibs. . 40.00@ 43.00 52.00@54.00 51.00@52.00 
8-10 Ibs. . 85.00@39.00 48.00@52.00 47.00@50.00 
10-12 Ibs. 85.00@39.00 nee weeee 47.00@50.00 
LARD, Refined: 
BOOED 5 scccccccccscves | aT ree 15.00@ 16.00 
Gp ae. Gaptens & anus... BERNE ee —i‘(‘é tne 2 lw Ghee coces 
1 Ib. cartons........... 15.00@ 16.00 17.00@ 18.00 15.50@17.00 
—_ 











THE FOWLER CASING CO. LTD. 


For 30 Years the Largest | 


Independen 
QUALITY AMERICAN HOG CASINGS 
in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 
(Cables: Effseaco, Londen) 





# Distributors of 
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Selling swiftly in busy outlets thruout America are 
multitudes of fine meat products seasoned by Stange. Famous 

weiners from Chicago . . . luncheon meat whose name 

is a‘‘buy”’ word all over the world . . . delicious pork sausage appearing 
regularly on breakfast tables from coast to coast ... 

a bologna in the West, braunschweiger in the East . . . selling 

in top volume... these, and hundreds more, owe a 

share of their success to ‘‘Silent Partners in Famous Foods.” IN CANNED MEATS 
Let us give your meat product a Taste Difference ... 
to make a big Sales Difference. Write today. 


You Are Cordially Invited to 
Visit 
STANGE’S HOSPITALITY 
HEADQUARTERS 
NIMPA CONVENTION 
PALMER HOUSE 


Sesce (90F 


wm. 1. STANGE co. 
Rhymes wilh Tangy ” CHICAGO 12, ILLINOIS « OAKLAND 6, CALIFORNIA 
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look out for trouble from 
cracked, broken floors. Repeir 
atonce with CLEVE-O-CEMENT. 


Cleve-O-Cement patches 
broken, rutted floors quickly 
and easily. Anyone can apply 
it. Dries rock-hard overnight. 
Becomes 28 times harder than 
ordinary cement. Adheres perfectly to surrounding floor. Unaffected 
by heat, cold, live steam, water, oil, grease and most acids. Can be 
applied over damp floors. Designed especially for cold rooms, re- 
frigerators, food and meat packing plants, dairies and ice cream 
plants, laundries and bottling plants, cold rooms and refrigerators 
—any floor that remains damp and must stand hard wear. 


9119 RENO AVENUE 





Your supply house can furnish promptly, or 
send for illustrated Bulletin and Free Test Offer. 


THE MIDLAND PAINT & VARNISH CO. 


CLEVELAND 11, OHIO 


—_ 








Fancy Packed 


Sweet Red and Green Peppers 


Packed in Barrels or * 10 tins 








Write for your summer needs 
NOW —while they last 











San Francisco Casing Co. 


419 Mendell St. * San Francisco 24, California 











Preyer rea 
’ PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 


BACON PAK + LARD PAK 


SYLVANIA CELLOPHANE - GLASSINE 











CHICAGO. PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MAY 19, 1949 
REGULAR HAMS 


Fresh or Frozen 8.P. 
in ewan ewhion 41%n 41%n 
10-12 ... --- 41%n 41%n 
Perr 41%n 41%n 
. eee 41%n 41%n 
BOILING HAMS 
Fresh or Frozen S.P. 
Peres 414on 414%4n 
ea btire wen 414n 4l4on 
20-22 ....20ss- Sin 4in 
SKINNED HAMS 
Fresh or Frozen 8.P. 
444 44%4n 
4414 444n 
44% 4444n 
44 44n 
44 44in 
43% 4349n 
431, 4344n 
39 39n 
34 34n 


30%@31 


OTHER D.S. MEATS 


Fresh or Frozen Cured 
Regular plates 1l4n l4n 
Clear plates... 944n 9ign 
Square jowls.. 14 5 


oy 
Jowl butts.... 10@10% 9% @10 








PICNICS 
Fresh or Frozen 
Per 2BYy 
28 
27% 
25 
24 
22% 
22% 
BELLIES 
Fresh or Frozen 
SB nidvccacs 30 
a Ce 30 
DE goseesces 26 @26% 
ME es80vecee 2 @25% 
14-16 24% 
, eS 
DE cettceues 
D.S. BELLIES 





FAT BACKS 
Green or Frozen 

Re D sesecescc 9 

_«. Peete 9 

10-12 9 

12-14 oeeee 9 

BPEe hase 9 

16-18 ... 9% 

18-20 ... 9% 

20-25 . 9% 


1) 
164417 
15% 


S.P 


28%gn 
27% n 
25n 
24n 


22% n 


Cured 
31 
31 


264 264 
254 


Clear 
20n 
19% 
& 


14% 


Cured 
R% 
RN 
R% 
9% 
9% 

10 
10 
10 





LARD FUTURES PRICES 


MONDAY, May 16, 1949 


Open High Low Close 
May 12.10 12.10 12.00 2.00a 
July 12.10 2.17% 12.00 2.02% 
Sept. 12.25 12.2744 12.05 12.05b 
Oct. 2.30 12.32% 12.15 1 a 
Nov. 12.32% 12.32% 12.15 





Sales: 4,440,000 Ibs. 

Open interest at close Fri.. May 
13th: May 85, July 846, Sept. 591, Oct. 
160, Nov. 54; at close Sat., May 14th: 
May 73, July 839, Sept. 577, Oct. 161 
and Nov. 54 lots. 


TUESDAY, May 17, 1949 
May 11.90 11.90 11.75 11.80b 


July 11.97% 11.97% 11.77% 11.8244b 
Sept. 12.00 12.05 11.8244 11.9%5a 
Oct. 12.02% 12.07% 11.90 12.000 


Nov. 12.07% 12.07% 11.92% 11.97%b 
Sales: 4,800,000 Ibs. 


Open interest at close Mon., May 
16th: May 68, July 833, Sept. 568, Oct. 
163 and Nov. 57 lots. 

WEDNESDAY, May 18, 1949 
May 11.70 11.70 11.5 11.50b 





July 11.72% 11.77 11.6244 
Sept. 11.80 11.8% 11.75a 

Oct. 11.90 11. 72% 11.82%b 
Nov. 11.85 11.85 11.75 11.82i9b 


Sales: 13,120,000 Ibs. 

Open interest at close Tue 
17th: May 65, July 844, Sept. 5 
165 and Nov. 58 lots. 


THURSDAY, May 19, 1949 
) ‘ 11.52% 11.50 11.50b 
July 11. 11.72% 11.55 11.65a 
Sept. 11.80 11.80 11.65 11.75a 
Oct. 11.85 11.85 11.72% 11.82%b 
Nov. 11.85 Ae @ sous 11.85 
Sales: 4,480,000 Ibs. 
Open interest at close Wed., May 
18th: May 50, July 815, Sept. 588, Oct, 
171 and Nov. 59 lots. 











FRIDAY, May 20, 1949 


May 11.40 11.30 
July 11.40 4% 11.37% 11 
Sept. 11.55 11.50 
Oct. 11.65 11.60 
Nov. 11.70 11.60 





Sales: About 9,000,000 Ibs. 


Open interest at close Thurs... May 
1%th: May 41, July 811, Sept. 593, Oct. 
174 and Nov. 59 lots. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 





Ti Loose Leaf 
May 14 1 10.50n 
May 16 1: 10.50n 
May 17 10.50n 
May 18.. 10.25n 
May 19... Jar 10.25n 
May 20.. 11.00n 10.00n 








U. S. IMPORTS 

OF FATS 

Imports of specified vege- 
table oils and oilseeds for 
consumption during January- 
, are shown in 


March, 1949 
the following 
comparisons. 


Commodity 


Babassu kernels, 


Ibs ‘ 
Babassu oil, 
Ibs , 
Castor-beans, 


Castor-oil, Ibs. . 


Flaxseed, bu 
Linseed oil, 
bs 


Copra, short 


tons .. 
Coconut oil, 


Fe ‘? 
Oiticica oil, 

Mivesseece 

Olive oil: 
Edible, Ibs. 
Inedible, 

Pe <caunce 
Palm oil, Ibs 
Sesame seed, 

We. 52. 


Tea seed oil, 


s. . eeeee 
Tucum kernels, 


= . ee . 
Tung oil, Ibs 
*Preliminary. 


January 
1948* 


19,540,000 


1,003,000 


93,988,000 


1,108,000 
13,000 


,847,000 
163,226 


5,039,000 


980,000 


, 188,000 


- 4,210,000 


7,680,000 
2,560,000 
523,000 


4,345,000 
40,942,000 


table, with 


March 

1949° 
27,370,000 
1,468,000 
98,310,000 
921,000 
124,000 
792,000 
68,468 


4,795,000 


te 


4,359,000 
6,231,000 


41,000 
20,996 000 


3,320,000 
36,000 


9,920,000 
23,415,000 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b 


Chgo 


Refined lard, 50-lb. cartons, 
o.b. Chicago 


Kettle rend., tierces, f.o.b 


Leaf, kettle rend., tierces, 


Neutral, tierces, f.0.b 
Chicago . 
Standard Shortening *N 






Hydroxge 
N. &8.. 


*Del'd 


ted Shortening 


& S. 18.00 


19.50 


Watch Classified page for 


good men. 
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WHOLESALE FRESH MEATS DRESSED HOGS 
J. Hogs, gd. & ch., hd. on, If. fat in 
a" CARCASS BEEF 100 to 136 Ibs............. 28% @30 
man (L.C.L, prices) ie os ie... ... se 2814 @30 
May 18, 1949 154 to 171 Ibs........ - + + «2844 @30 : 
=e 3 per th 172 to 188 Ibe............. 284 @ 30 
n ’ 
Sn wate cliacsccchuittg asa SAMBS ustate POWERS No. 11 
. EE op rianoe ctseaucade ----40 @tt 4C.L. ces 
Comm, .-.o--seecsesss+++ 88 @42% Choice lambs ............. 7 @6I% Self-Operating 
Can. & cutter... .......0008 a 38% pany RE caavotsstens ..57 @6s 
Be GED caccccvgccesoades 38% @39% DE ona avandses caphaetens 60 as INDICATING REGULATORS 
d Hindsaddles vosnees ...+..65 @6s 
BEEF CUTS _ RSA Sear RI Rar eee 75 @so 
(L.C.L. prices) R d t d 
% MUTTON eauce Cosis and get a 
” No. 1 ribs, 30 to 40 Ibs (L.C.L. prices) . better,more uniform product 
‘2 No. 2 ribs, 30 to 40 Ibs... oul é i Ww estern ith th 
a No. 1 short loins, untrimmed. .63@68 Good, under 70 Ibs......... .28@ 32 with the constant tempera- 
2 No. 2 short loins, untrimmed. .55@60 r . in hi 
No. 1 hinds and ribs. “Ae VEAL—SKIN OFF ture maintained by this pop- 
2 hinds and ribs. . (L.C.L. prices) ular Powers Regulator. An 
tart Fe Western easy to read 4” dial thermom- 
4 op sirloins. . ‘ Choice care . « 
iy 2 top arteine, - *poone jugs * EER ao 8 eter indicates temperature 
. 1 rounds, } lank off... ao . erci . es... a 38 : x 
"2 rounds, N. ¥. flank off ..46@48 [tiie ett! Caress -- ‘SSse of process or operation un 
. 1 chucks, non-Kosher......35@37 der control. Prevents losses 
. 2 chucks, non-Kosher q , . 
% : 3 chucks, non-Kosher ee on ned caused by OVER-heating. 
. 1 briskets C.L. ice 
. 2 briskets. . Sem: GO .octnddcicvnseeutapiwee lly Saves steam and labor. 
red -1f DUE ME sépeveveccessvesveseye 2 
: 2 PE MOD wicssccnceuseacssseees 2 
4 SORE CHES cow wcedcccsenes ono t t THE POWERS REGULATOR co. 
% FRESH PORK CUTS esy 2725 Greenview Ave., Chicago 14, Ill. 
% (L.C.L. prices) Install Offices in 50 Cities 
"a Western STOCKER AND FEEDER 
Boston butts, 4 to 8 Ibs....36 @38 WRITE FOR BULLETIN 329 
ork loins, 12 Ibs. do ..-0 @i2 CATTLE SHIPMENTS 
Hams, regular, und. 14 Ibs @4i3 
— Hams, skinned, 14 Ibs, do. .454%.@45% 
Pisshes, bane te. Cattle and sheep purchased 
all weights ..... conse 2th @30 at public stockyards, and re- 
Pork trimmings, ex. lean..45 @46 ceived in eight corn belt 
Pork trimmings, regular...19 @20% 
encrms, “eat 8 3 aie . a 39% states during April were: T MPERAT URE INDICAT ING ace LATOR 
ee es, Sy. cu seediess, . 
= 8/12 28 @32 imple « Depen le « nomical 
- ome CATTLE AND CALVES Simple * Dependab Eco . 
‘ # April 
V- Boston butts, 4/8 -..88 @a4l 
y Shoulders, N. Y.,-8/12.....35 @3s Rental ped 
In Pork loins, fr., 10/12 Ibs..48 @50 Public stockyards. .73,395 63.168 
th Hams, regular, under 14 Direct .... +++ 27,046 18,653 
Ibs vee aa 4 «aati ie - 
Hams, sknd., under 14 ibs. hae Totals .........100,441 81,816 
Vienics, bone in, 4/8. 30 @32 
; <<} -¥- ae 30 a THE LABOR-SAVING, PROFIT-MAKING 
Pork trim, regular......... 18 @20 ape 148 , ” 
Spareribs, light 2 @i . es. ¢ == 
b00 Bellies, sq. cut, seedless, ane atochgnams 35 54 4 P ? Se 
00 D veveoasereesetscseese eiacrt asia | . i: 
OE Ss nn nett 62,847 69,224 NO. 296-S | . 
-_ FANCY MEATS cater thar divi cian santien’ diemniae e* 
L.C.L. prices) ata in this report were obtaine 
200 ( - 5 from offices of state veterinarians, 
uM) Veal breads, under 6 oz.......... 65 Under “Public stockyards’’ are in- 
iD MP aGebesh das duphdeh ects 80 cluded stockers and feeders which € 4 Z é N 
wo Mi ceces6sevacthenasn ae 1.00 were bought at stockyards markets. 
. Beef kidneys ...... aS se hoesees 30 Under *‘Direct’’ are included stockers 
16s Beef livers, selected............. 78 and feeders coming from other states 
RE GENE ce cvaswceceecct%s coos from points other than public stock- M £ A T 
Wo Oxtails, under % Ib............. 16 yards, some of which are inspected at 
Oxtails, over % Ib............... BW public stockyards en route. 
ef SLICER 
00 
mo WESTERN DRESSED MEATS AT NEW YORK FOOL PROOF + STURDY 
WEDNESDAY, MAY 18, 1949 Commercial EASY-TO-OPERATE 
OO All quotations in dollars per ewt. 50- 80 Ibe. .. .... $4.00-36.00 
: 80-130 Ibs. . .. 36.00-38.00 , 
- OTEER: 130-170 Ibs None (Cut-away view of the 296-S shows 
00 Choice Utility, all wts 20.00-32.00 | pact, easily intained drive.) Lo 
100 350-500 Ibs. ... None LAMB AND MUTTON: 
500-600 Ibs None LAMB: 24,000-LB. DAILY CAPACITY... INITIAL 
600-700 Ibs $41.50-42.75 Choice: 7 
700-800 Ibs 41.00-42.50 


Good eer , ea Nene COST RECOVERED IN PRODUCT AND 


60.00-62.00 





soneee ibe 5) 50-41.00 + a eeanee LABOR-SAVINGS IN LESS THAN 90 DAYS! 
600-700 Ibe 40.00-41.00 


on > - Good 
700-800 Tbs. 39.50-40.50 — 





: ; 30-40 Ibs. ... 58.00-60.00 
Commercial 


25 350-600 Ibs 38.50-39.50 ton” peed Price Includes: 

e 600-700 Ibs 38 00-39.00 50-00 Ibs . 56.00-57.00 * U.S. UN MOTOR 
need Utility, all wts None Commercial, all wts.... None +o I-CLOSED 

‘ cow: Utility, all wts....... None 


35.00-37.00 MUTTON (EWE): 70 Ibs. down: © BAYION Mares CumaEets 


Commercial, all wts 





Utility, all wts 
























: OPE ae .. ++ 28,00-82.00 
‘ Cutter, all wts - Sane Commerc ial : 25.00-29.00 * SAFETY GUARDS 
ly Canner, all wts ‘ None Utility . None 
A. a | eee eee teens Se A ae Sieahle’ 
VEAL AND CALF: FRESH PORK CUTS: Loins No. 1: 
‘. ‘Coen —— KEEBLER ENGINEERING CO 
Choice 8-10 Ibs. cevseeseesss 80.00-52.00 e 
80-130 Ibs. ...... ... 41.00-43.00 10-12 Ibs. .. .. 50.00-52.00 
130-170 Ibs. veees+ 41.00-43.00 12-16 Ibe. ..... +221 $8.00- 30.00 1910 West 59th Street @ Chicago 36, Illinois 
“2 rT one 
Good : Shoulders Skinned, N. Y. Style: . . 
or 50- 80 Ibs. .. .. es B8.00-40.00 8-12 ibs. : Yas None Our 18th Year of Uninterrupted Service 
80-130 Ibs. . .. 39.00-41.00 Butts, Boston Style: 
130-170 Ibs. whitened None TG ee . 36.00-38.00 





i9 The National Provisioner—May 21, 1949 Page 43 














. BY-PRODUCTS—FATS—OILS 








TALLOWS AND GREASES 


Thursday, May 19, 1949. 











Unsettled and mixed best describes 
the tallow and grease market the first 
four days of this week. While a firm 
market was in evidence early in the 
week, bid prices started tapering off by 
midweek creating a dull market with 
little domestic trading. Some limited 
export business came to light at pre- 
mium prices. One large soaper with- 
drew from the market about midweek, 
with others in the background awaiting 
developments. Much of the uneasiness 
was influenced by the weakness in the 
lard futures and oils markets. By and 
large, buyers and sellers were unable to 
get together, being % to %c apart. 


Light and scattered trading was re- 
ported throughout the week. Early, a 
few tanks of choice white grease were 
sold at 5%c, delivered Chicago. Later, 
interest was reported at 5%c. Yellow 
grease was reported as having sold at 
5c, delivered Chicago. A couple tanks 
of yellow grease and No. 1 tallow sold 
at 5%c, delivered Chicago. One large 
soaper reportedly paid 5%c for choice 
white grease, with bids later at 5%4c. 
Several more tanks of choice white 
grease sold at 5%c at weekend. Prime 
tallow moving at 6c could not be con- 
firmed. A couple tanks of yellow grease 
were reportedly sold at 5c, with a few 
more tanks later at the same price, de- 
livered Chicago. Weekend trading con- 
tinued to be dull. B-white grease 
sold at 5\%c, delivered Chicago. Couple 
tanks of yellow grease sold at 5c, de- 
livered Chicago. Trading on the top 
grades was at a standstill at weekend. 


TALLOWS: While a weak tone was 
in evidence, prices were up % to %c. 
Edible tallow was quoted Thursday at 
7@7'%c, delivered consuming points. 
Fancy was quoted at 6@6%c nominal; 
choice, 5% @6c nominal; prime, 54%@ 
5%c nominal; special, 54@5%ec nom- 


EASTERN FERTILIZER MARKET 


New York, May 19, 1949 

The crackling market advanced to 
$2.25 per unit of protein, f.o.b. New 
York, with good demand in evidence. 
Buyers were particularly interested in 
low protein material which seemed to be 
in short supply. 

Very little change was noted in blood 
and wet rendered tankage, although the 
market maintained a firm tone. 

Fertilizer manufacturers were finish- 
ing out their shipping season. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, f.o.b. 
WONO MONDE 5. s cc ee ctcecesccovesoed $48.00 
Blood, dried 16% per unit of ammonia...... 8.00 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 


Fish Factory, per umit.........6.-.sesee0. 2.40 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf DODERn4-0 st cabecestésncce 51.00 

i I Tbh 2 bcc cncesccotesavecscoccs 54.50 
Fertilizer tanbape, ground, 10% ammonia, 

DOT TP Beg Bc cc ccc ccc ccesessccccccs nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia.............+.. 8.00 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

See Se BA ME stecesccesesessoceced $60.00 
Bone meal, raw, 44%4.% and 50% in bags, 

per ton, f.0.b. works... ... 0... -060sceeeeee 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

Be OP Gs é hc cbccccecesconcvesscoscees .76 


Dry Rendered Tankage 
40/50% protein, unground, 
SGP GEE GE MUNNNRc cc wv nw cccesccccesceccces $ 2.25 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, May 19, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia............. *$7.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


BOW GEE ccccccccccvcvetocecsesces *$8.75@9.00 
BE COGS occ ceccicccccccscccccenves *$8.25@8.50 
Liquid stick tank cars............4.. 3.00n 


Packinghouse Feeds 


Carlots, 

per ton 

50% meat and bone scraps, bulk...$ 115.00 
55% meat scraps, bulk............. 126.50 


50% seeing tankage, with bone, 

EE nescsccoascscoceseconcoseese 95.00@ 100.00 
oom digester tankage, bulk........ 105.00 
80% blood meal, bagged............ 115.00@120.00 
65% BPL special steamed bone meal, bagged .75.00n 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia ..........06s005- 5.75@6.00a 
Bone tankage, unground, per ton. 2 50@40.00n 
Hoof meal, per unit ammonia............... $7.00n 
Dry Rendered Tankage 
Per unit 
Protein | 
WD coccepesecevcesevecetecnccecees **$2.15@2 
a audesevdecanidachesnebieaedal *°$2.15@2.: = 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed).............. $1.50@2.00n 
Hide trimmings (green, salted)....... 1.00 
Sinews and pizzles (green, salted)... 1.00 
Per ton 
Cattle jaws, skulls and knuckles......... $60.00n 
Pig skin scraps and trim, per Ib............. 3@3% 
Animal Hair 
Winter coil dried, per ton..............5.4. $100.00 
Summer coil dried, per ton............... .00 
GREETS GWETNED ccccccsccccvcvecceccecese 4%@5% 
ey , , Bone coeccecsscnscedinn 13 
Summer processed, gray, Ib..............606. 7@8 





**Quoted f.o.b. basis. 
*Quoted Delivered basis. 





inal; No. 1,5%c nominal; No. 3, 5@5%c 
nominal, and No. 2, at 44%c nominal. 

GREASES: The market continued 
dull on almost all grades. Choice white 
grease was quoted Thursday at 5%@ 
5%c nominal; A-white at 54@5%c 
nominal; B-white, 54% @5%c nominal; 
yellow 5c; house, 4%c nominal; brown, 
4%c nominal; and brown, 25 f.f.a. at 
4%c nominal. 

GREASE OILS: Sales were re- 
portedly commensurate with produc- 


tion and a steady market with un- 
changed prices was reported. No. 1 lard 
oil was quoted Thursday at 1lc, basis 
drums, l.c.l., f.o.b. Chicago. Prime burn- 
ing oil was quoted at 13'4c, and acidless 
tallow at 1lc. 


NEATSFOOT OILS: Continued buy- 
ing interest, domestic and export, was 
reported. Thursday, pure neatsfoot oil 
was again quoted at 17c, l.c.l., f.0.b. Chi- 
cago, in drums. 20-degree neatsfoot oil 
was quoted at 23c, and 15-degree at 24c. 
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The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 
Ohio 





for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


ond other 












insure 
reduce power consum fon and 


—5 to 100 H.P.—capacities 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


desired 
eration. Cut grinding a 





STEDMAN'S rounpry & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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VEGETABLE OILS 


Thureday, May 19, 1949. 








The market on the major crude vege- 
table oils followed the general down- 
ward trend of the lard futures and other 
oils. Weakness developed early with 
declines of % to %c by the weekend. 
Only light and scattered sales were re- 
ported throughout the week. Buyer’s 
ideas were down % to %c lower. Pro- 
ducers, however, held for higher prices. 


SOYBEANS: Trading was relatively 
light, with crusher and refiner interests 
reaching for product in a limited way. 
Some trading for May was reported at 
10%c, while June shipment was quot- 
able at about %c less. July and Sep- 
tember product moved at 10%c, with 
more reportedly offered this basis. 
August-September was offered and 





VEGETABLE OILS 


Crate cottonseed oil, carlots, f.o.b. mills 

alley 11b@11%ax 
.-11b@11\4ax 
11lb@11%ax 





Seybenn oil, in tanks, f.o.b. mills, 





BEES 0.06.00 vac cescccc gece csceecoescesee 10%n 
Corn oil, in tanks, f.o.b. mills. ...........665555 12n 
Coconut oil, Pacific Coast..........0.00.000- 15%ax 
Peanut oil, f.o.b. Southern points.............- 12n 
Cottonseed foots 

Midwest and West Coast................ 1%@2% 

BEES occ dcccescccccccccseccceveescseence 1%@2% 

Prices f.o.b. Chgo. 
White domestic, vegetable................0005 25 
White animal fat....... aes 25 
Milk churned pastry.... ceee 25 
Water churned pastry... ........--sceeesecens 24 


quoted at 10%c. Thursday’s quuved 
price on spot was 10%c nominal. 


CORN OIL: The market was reported 
steady early, with a weak undertone in 
evidence about midweek. Trading was 
nil, with little buying interest indicated. 
Product for spot delivery was offered 
at 12%c, with 12c bid, according to the 
trade. With the declines on other oils, 
Thursday’s price was down \%c at 12c 
nominal. 


COCONUT OIL: No material change 
was reported during the current week. 
Trading was dormant according to re- 
ports, with product for spot shipments 
pegged at 15%c bid, and 15%c asked. 
Product for June shipment was re- 
portedly available at 14%c, with the 
first half of July at 14c. The quoted 
price Thursday was 15%c asked. 


PEANUT OIL: Trading was light 
this week and the market displayed sub- 
stantial declines of % to %c. Offerings 
were limited, with unconfirmed sales 
coming to light at 12%c early, and later 
at 12c. The quoted price Thursday was 
reported at 12c nominal, down %c. 


COTTONSEED OIL: The crude cot- 
tonseed oil market was somewhat in- 
active early this week. Product was 
available in the Southeast according to 
trade-reports at 11%c, and later quota- 
tions were nominally at 11% and 11%c. 
Texas was offered at 11%c, and in the 
Valley at 11%c, with no trading re- 
ported. Valley and Southeast were 


quoted at llc bid and 11%c asked, 


Thursday, while Texas was quoted at 
lle bid, and 11%c askea. 


The closing quotations in the N. Y. 
futures market is as follows: 


SATURDAY, MAY 14, 1949 


Open High Low Close Pr. cl. 
Bae scowvse 14.25 14.25 14.11 -os9 SR 
ee 14.15 14.15 14.06 14.08 14.06 
Bape, cocess 13.70 13.70 13.62 13.65 13.65 
re *13.35 sens --++ €13.20 13:25 
DORs owcceve *12.80 *12.70 12.70 
SU, onieses 712.80 412.70 12.70 
Mar. ...... 412.80 112.70 12.70 


Total sales: 62 euntonsta. 
MONDAY, MAY 16, 1949 


July ....... 14.15 14.17 138.97 13.98 oese 
TTT *13.62 13.72 13.60 °13.54 14.08 
OG... scovess *13.20 13.40 13.40 °13.10 13.6 


12.65 18.20 
712.65 12.70 
712.65 12.70 
112.65 12.70 


-°12.70 12.95 12.90 





May (°50)..+12.70 
Total sales: 78 cuntencte. 
TUESDAY, MAY 17, 1948 


SRF ncccccs *13.95 14.00 13.67 13.68 13.98 
Sept. ...... *13.50 13.538 13.28 °13.26 18.54 
Oct. ..ccese *13.10 ive eens *12.80 18.10 
DOC, ..cccee 12.65 12.40 12.35 12.40 12.65 
on sonoees ty eee eevee 712.30 §=612.65 
Mar. ...... +12.60 $12.30 8 12.65 
May (50) . .712.60 712.30 812.65 


Total sales: 143 contracts. 
WEDNESDAY, MAY 18, 1949 


Taly .ncccss 13.65 13.65 138.35 13.47 18.68 
Sept. ...... 13.27 18.27 13.00 °13.08 13.26 
OER. ccccces *12.75 12.80 12.45 °12.65 12.80 
Dee. ...000 *12.25 *12.05 12.40 
JOR. osccece $12.25 12.05 12.30 
Mar. ...... 412.25 cose cose 712.05 12.30 
May ('50)..#12.25 «ee» «©97123.05—12.30 


Total sales: 271 eontencte. 
THURSDAY, MAY 19, 1949 


July ....... 13.45 13.490 13.34 13.47 138.47 
Sept. ...... 13.10 18.15 18.01 13.15 18.08 
Oct. .......912.55 12.70 12.66 °12.75 12.65 
DOC, coccses *12.05 eves cove “12.25 12.05 
SER. ccccces $12.05 12.25 «12.05 
Mar. .....> $12.05 12.25 12.05 
May (°50)..112.05 712.25 12.05 


Total sales: 118 contracts. 
*Bid. tNominal, tAsked. 














Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND—C 


THEE. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


J. Osb , 3919 Elmwood Road, Cleveland Heights 











NEW YORK 14—Herbert Ohl, 441 W. 13th St. 





DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 


PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTSBURGH—R. H. Ross, Box 628, Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W 








ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON ~« LARD «+ DELICATESSEN 








PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 





Superior Packing Co. 


DRESSED BEEF 
BONELESS MEATS and CUTS 
OFFAL ¢ CASINGS 


Carlots 
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St. Paul 














SAVE STEAM, POWER, LABOR 
MaM HOG 


REDUCES COOKING 
TIME ... LOWERS 
RENDERING COSTS 














Barrel Lots 








Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH, 
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HIDES AND SKINS 





Summary: Offerings and movement 
packer hides light—Government re- 
quests offerings of hides for export— 
Market firm to strong—Native steers 
sold % to lc up—Butts, Colorados 
and heavy Texas up '.c—Heavy na- 
tive and branded cows sold higher— 
Bull sold up—Calf and _ kipskins 


stronger. 


Chicago 


PACKER HIDES: Trading on packer 
hides was very quiet early this week, 
with offerings on the light side. By mid- 
week sales were meager, however trad- 
ing was negotiated at higher prices. 
Trade reports indicated tanner interest 
on practically all descriptions good. The 
market as a whole was in a much better 
position than in previous weeks due to 
packers being well sold up and curtailed 
slaughter the past few weeks. Some 
packers withheld their offerings and 
apparently will remain out of the mar- 
ket until more specific selling levels are 
established. A light flurry of selling 
was reported later in the week on a few 
descriptions, all up from previous levels. 
Total offerings and sales on hides were 
considerably less than previous weeks, 
with only about 40,000 reported. 

The government indicated interest in 
the procurement of hides, releasing 
specifications and invitations for offers 
to the extent of about 50,000 to 60,000 
for delivery to Japan, involving native 
steers and/or cows of 40 to 60-lb. 
weights. Calfskins are also included of 
5 to 15 lbs., and kipskins of 25 to 30 lbs. 
No price stipulations were mentioned. 

Sales in native steers were light, 
with all lights up 1 to 1%c; mixed light 
and heavy weights up lc, and ex- 
light natives advanced about ic. Early 
this week, one packer sold 3,000 May 
all-light native steers from several ship- 
ping points with some northerns in- 
cluded, at 24c, Chicago basis. Another 
packer sold 1,200 May, Omaha light 
native steers at 24c, Chicago freight 
equalized. Late last week, one outside 
packer sold 800 ex-light native steers at 


28%c, Chicago basis. Early this week, 
another packer sold 1,000 Cedar Rapids, 
February forward salting, native steers 
at 28c, Chicago basis. Later, one packer 
sold 2,300 May, ex-light native steers, 
at 29c, and 900 heavy native steers, 
April-May salting, at 19%c, f.o.b. New 
York. 

Butt branded and Colorados sold up 
lec this week, however several sales 
came to light with earlier salting, with 
Kosher hides included. One packer sold 
1,000 river point, May butt branded 
steers at 19c, Chicago basis. Later, an- 
other packer sold 1,000 April forward 
butt brands at 18%c, and 7,000 Colo- 
rados from several shipping points, 
Kosher included, April forward, at 18c, 
all Chicago basis. 


Heavy, light and ex-light Texas steers 
also moved up with approximately 9,000 
hides reported sold. Early, one packer 
sold 1,000 Oklahoma City heavy Texas 
steers, April forward, at 19c, Chicago 
basis. Another lot of 700 moved out of 
Fort Worth on the same basis. Another 
packer later sold 1,200 heavy Texas 
steers, May salting, at 19c, Chicago 
basis. One packer sold 1,000 Oklahoma 
city, light Texas steers, March, April 
and May takeoff, at 20% and 21c, Chi- 
cago basis. About midweek, one packer 
sold 1,600 of the same, May salting, at 
21c, Chicago basis. About weekend, an- 
other sale came to light involving 1,200 
of the same description, from river 
points, May takeoff, at 21c, including a 
quantity of ex-light Texas steers, at 
26%c, basis Chicago. Another lot of 
2,400 ex-light Texas steers sold at 26%c, 
f.o.b. Oklahoma City, and 27c, f.o.b. 
Fort Worth. 

A firmer tone was also registered on 
native cows, particularly on the heavy 
weights which moved up at least 1% to 
2c. One outside packer early in the week 
sold 1,000 light native cows, May take- 
off at 25%4c, Chicago basis. Later, another 
sold a total of 2,900 of the same, May 
takeoff, from Sioux City and Omaha, at 
25c f.o.b. shipping points. Another sale 
of 1,000 Kansas City light native cows 
was reported, May salting, at 26c, Chi- 
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LANCASTER, ALLWINE & ROMMEL 


REGISTERED PATENT ATTORNEYS 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 
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cago freight equalized. One packer sold 
1,200 May, heavy native cows, at 23%c, 
f.o.b. St. Paul. Another sold a quantity 
of the same, April takeoff, at 22c, Chi- 
cago basis. One sale of Branded cows 
was reported this week involving 1,200 
hides, May takeoff, at 19%c, Chicago 
basis, or %c higher than previously re- 
ported sales. 

The packer native bull market was a 
dull affair this week, with very little 
trading and interest reported. This mar- 
ket moved up with other descriptions 
and is in a relatively good position. 
One packer sold 700 native bulls at 17c, 
with brands if any in the lot, at 16c, 
Chicago basis. Packer native bulls are 
quotable at 16%@17c, with brands lc 
less. 

OUTSIDE SMALL PACKER: While 
trading was on the light side in small 
packer hides this week, a _ slightly 
stronger tone was evident. Most of the 
demand was for medium and average 
weights. Offerings, however, were not 
very plentiful. 48/50 lb. average weights 
moved up during the week, and are 
quotable at 18%2@19%c with all weight 
native steer and cow hides at 18@20c 
nominal. 46/48 Ib. hides, selected and 
trimmed, were available at about 20c. 


No material change was recorded in 
the country hides, and supplies were 
light. Tanner demands were not active. 
Some 48/50 lb. weights were reportedly 
sold on the basis of selection and loca- 
tion at 16c, f.o.b. shipping points. All 
weights were quotable at 15%@16%c, 
nominal. 

PACIFIC COAST HIDES: No ac- 
tivity was reported this week on West 
Coast hides, however, advanced in- 
formation indicated that a stronger 
price tone was in evidence, and future 
offerings would be absorbed at higher 
levels. As previously reported, the last 
sales were negotiated on the basis of 
15%c for steers and 16%c for cow 
hides, flat basis, f.o.b. shipping points. 

PACKER CALF AND KIPSKINS: 
With packers in a well sold up position 
following the heavy trading two weeks 
ago, no offerings or selling was re- 
ported in any quarter. While quoted 
prices continue unchanged from the 
previous week, a better feeling was 
registered in the market, and on the 
basis of the new trim described in a 
previous NATIONAL PROVISIONER issue, 
advances may be realized during the 
next trading session. Packer northern 
heavy native calfskins are quotable at 
65c, and the light weights at 60c, basis 
the new trim. 

A stronger price tone was registered 
in the kipskin market this week, with 
advances ‘of 1 to 1%c reported, based 
on sales negotiated. About midweek, one 
packer sold 3,500 St. Louis north native 
kipskins, at 46c, f.o.b. shipping point. 
Another sold 3,000 river point, May 
production, northern native kipskins at 
46%c, overweights at 41%, with 
brands, if any included, at 2%%c less. 
Packer southern native kips are quoted 
at 44c, with brands 2%c under the 
natives. 


A dull market prevailed in packer 
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slunks. Bids, however, were reported in 
the market at 5 to 15c higher than 
present quotations. Sales at $2.80, 
which were reported made recently, 
could not be confirmed. The quoted 
price Thursday was $2.75 each, and 
hairless, 16 in. and up, at 80@90c. 
SHEEPSKINS: Continued strength was 
again reported in the packer shearling 
market, with demand exceeding current 
supplies. Several packers indicated good 
interest and inquiry on most grades, 
while other quarters reported that buy- 
ers were reluctant to pay present levels. 
Trading was reported from several 
points at present quoted prices. No. 1 
shearlings were again quoted at $2.85 
each, No. 2s at $2.10, No. 3s, $1.60 and 
No. 4% at $1.00. One packer reported 
sales of several mixed cars on all grades 
at the quoted prices. Another packer 
sold a couple mixed cars on the same 
basis, however with No. 4s excluded. 

The pickled skin market was again 
dormant. New pickled skins are still 
off the market, and old production was 
quoted at $8.00@8.50 per dozen, nomi- 
nal. The market on Interior wool lambs 
was reported easier. 


N. Y. HIDE FUTURES 


MONDAY, MAY 16, 1949 


Open High Low Close 
PURO ccvevers 20.30b 20.42 20.40 20.36b 
Sept. ........20.25b 20.40 20.40 20. 36b 
mee. «see .20.20b 20.27 20.25 20.27 
MR. ocncsane 19.45b ; 19. Tov 


Closing 6 points down to i0 up; eales 24 lots. 


TUESDAY, MAY 17, 1949 





June ........20.30b 20.30 

Sept. ........20.36b 20.42 

Der. .......-20.20b 20.30 20.25 20.25 
BERR. scccsses 19.60b 19.70 19.70 19.60b 


Closing 2 to 11 points lower; sales 33 lots. 


WEDNESDAY, MAY 18, 1949 


DUNG <cescnee 20.00b 20.20 20.00 20.10 

BOE. covccese 20.20b 20.20 19.96 20.11b 
EG. ccccvess 20.00b 20.10 20.00 20.05b 
Bs ae vcdnes 19.40b 19.74 19.50 19.50b 


Closing 10 to 20 points down; sales 50 lots. 


THURSDAY, MAY 19, 1949 


SUMO cccceses 20.00b 20.35 20.05 20.17 
Sept. ..c.cccce 20.01b 20.35 20.06 20.20 
Dec. ........19.00 20.30 20.04 20.20 
Mar. ... . .19.35b 19.65 19.50 19.61 


Closing 7 to 15 points higher; sales 51 lots. 
FRIDAY, MAY 20, 1949 


June ........20.05b 20.20 20.10 20.11b 
Sept. .......20.10b 20.30 20.25 20.25b 
Dee. ......+-s10 20.30 20.25 20.20b 
Mar. ........19.50b 19.75 19.69 19.65b 


Closing 6 points lower to 5 higher; sales 53 lots. 











WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$19.85; the average, $18.80. Provision 
prices were: Under 12 pork loins, 52@ 
53; 10/14 green skinned hams, 44%; 
Boston butts, 37; 16/down pork shoul- 
ders, 31@31%; 3/down spareribs, 37%; 
8/12 fat backs, 8%; regular pork trim- 
mings, 18@20; 18/20 DS bellies, 2044n; 
4/6 green picnics, 28%; 8/up green 
picnics, 23. P.S. loose lard was quoted 
at 11.00n and P.S. lard in tierces at 
12.25n. 


Cottonseed Oil 


The closing cottonseed oil futures 
quotations at New York were: July 
13.33b, 13.37ax; Sept. 13.08b, 13.10ax; 
Oct. 12.68b, 12.80ax; Dec. 12.10b, 
12.30ax; Jan. 12,10n; Mar. 12.10n; May 
12.10n. Sales totaled 176 lots. 


HIDES EXPORTS, IMPORTS 


Hides and skins exports and imports 
for the United States during the fiscal 
year 1947-48 (beginning July 1), com- 
pared with 1946-47, were reported by 
the USDA as follows: 


1947-48 1946-47 
pieces pieces 

EXPORTS (domestic) — 

GE GRINS co ccccccessniss 678,000 251,000 
ae 614,000 1,090,000 
Goat skins .............. 61,000 19,000 
Kid skins .............. 21,000 30,000 
SE ED o6snsc dv cocsces 100,000 14,000 
PED 6.606 ssccceese 332,000 338,000 
Sheep skins ............. 401,000 487,000 

TOTAL ........ «.++- 2,207,000 2,229,000 

IMPORTS— 

Calf skins— Ibs. Ibs. 
Dry and dry salted....... 1,377,000 1,265,000 
WE ONE pied becovoccns 2,465,000 427,000 

Cattle hides— 

Dry or dry salted........ 8,205,000 12,793,000 
Wet salted ............. 96,172,000 35,745,000 

Goat and kid skins— 

Dry and dry salted...... “. 761,000 52,558,000 
Green or pickled......... ,546,000 956,000 

Horse, colt and ass hides— 

Dry and dry salted....... 1,468,000 1,247,000 
Wet salted ....... ..... 8,690,000 13,910,000 

Kip skins— 

Dry and dry salted...... 1,034,000 1,185,000 
Wee GROG so vcccecscess 2,314,000 1,002,000 

Sheep and lamb skins— 

ee skins, fleshers, 
66nn-0e50te eusenste 37,692,000 25,754,000 

Wooled, dry and green 
GUNNS 05 oc cores cesses 16,920,000 38,641,000 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
May 19, '49 Week 1948 


Nat. stra. .....2 20 be $7) 19 123% 27% @28 
Hvy. Tex. strs. 1840 @35 
Hvy. butt 

brnad'd strs... @19 


18%n @3 
Hvy. Col. strs. . @18 24 
Ex-light Tex. as = >is 


eee ater 5 29 
Brad’d cows. or% 
Hvy. nat. cows. ‘1m geste mudi a2 

a2 
ist 


Lt. nat. cows. .25% @26 

Nat. bulls..... 16% @17n 

Brnd'd bulls...154%@16% Sine 17% 
Calfskins, Nor.60 ae 0 @6 57% @60 

Kips, Nor. nat. @46% 45 

Kips, Nor. brnd $2 37 

Slunks, reg. . by 75 o: 3. 

Slunks, shris. . .80 @0n 80 @o0 1.00@1.10 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...18 @20 17 23 26 
Brnd'd all wts.17 @19 16% is 22 25 
@13 13 


rsi8 


Nat. bulls 


sees 4 

poe bulls... @138n 12 is 13 14 
Calfskins ..... 400 @45 40 42 45 50n 

Kips, nat. ....28 @30 27 28n 28 30n 

Slunks, reg....2.00@2.25 2.00@2.25 2.75@8.00 

Slunks ........ 50 @iin SO @m5 @1.00 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights ...15%@16\% 15% @16% 19 @21% 
peepee @lin 18 @18% 
Calfskins .....22 @24n 2 @23 28 @29 
Kipskins ..:...19%@21%n 19 @21 22 @23n 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 


Pkr. 5 een 
No. 1. 


@2.85 @3. - 
Dry pe Its .. 28 @30n 22 @3 2% 
Horsehides . %.00@9.25 9. Py 25 8.75@9.75 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 14, 1949, were 5,855,- 
000 lbs.; previous week, 8,030,000 Ibs.; 
same week 1948, 6,546,000 lbs.; 1949 to 
date 146,102,000 lbs.; same period 1948, 
131,165,000 Ibs. 

Shipments of hides from Chicago by 
rail for the week ended May 14, 1949, 
totaled 3,372,000 lbs.; previous week, 
5,656,000 lbs.; same week last year, 
4,109,000 lbs.; 1949 to date, 105,620,000 
lbs.; same period 1948, 94,838,000 Ibs. 


LIVESTOCK CAR LOADINGS 


A total of 10,508 cars was loaded with 
livestock during the week ended May 7, 
1949, according to the Association of 
American Railroads. This was a de- 
crease of 4,115 cars from a year earlier. 














STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y.* Chicago Office, 332 S. Michigan Ave., 4 


in this 
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Are you using the right grade? 
Are you using the right grain? 
Are you using the right amount? [1] ©) 
@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 
Service Dept. IY-8. 


DIAMOND CRYSTAL SALT °°" "ci 


Better Check Your SALT! 





YES No KNOW 
oie pe 
ee 
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April Slaughter of 
Sheep Is Smallest 
for Month Since ‘18 


PRIL slaughter of all classes of 
livestock decreased compared with 
March this year, but slaughter of cat- 
tle, calves and hogs increased com- 
pared with April 1948, the U. S. De- 
partment of Agriculture has announced. 
Cattle slaughter in April was the sec- 
ond largest on record for the month, 
being exceeded only in 1947. April calf 
slaughter was the third largest on rec- 
ord for the month, and hog slaughter 
was largest for an April since 1944. 
Slaughter of 675,643 sheep and lambs 
was less than half the average April 
slaughter of the past five years, the 
smallest for the month since 1918, and 
among the smallest for any month since 
federal meat inspection was started 
more than forty years ago. 


Slaughter of 995,939 cattle in April 
was 10 per cent below March, 11 per 
cent above April a year ago and 5 per 
cent above the five-year average. 
Slaughter of 4,217,948 cattle during the 
four months this year was 1 per cent 
above a year ago but 2 per cent below 
the five-year average slaughter for the 
four months. 


April calf slaughter of 562,014 was 
9 per cent below March, 2 per cent 
above April 1948’and 4 per cent above 
the five-year average. Slaughter of 
2,140,938 calves during the four months 
this year was 3 per cent below a year 
ago, but 2 per cent above the five-year 
average. 


Hog slaughter of 3,893,904 in April 
was 10 per cent below March this year, 
16 per cent above April 1948 and 3 per 
cent below the five-year average. 
Slaughter of 17,664,725 hogs during 
the four months this year was 11 per 
gent above last year but 6 per cent 


below the five-year average slaughter: 
April slaughter of 675,743 sheep and 





FEDERALLY INSPECTED 
SLAUGHTER 














CATTLE 

1949 1948 
DOMED 6 cade cesses 1,125,771 1,312,051 
POND vccunscenes 904,157 976,796 
DED is cnntieseon ved 1,102,081 986,502 
ME ec cCcbascadvecs 995,939 
BE 20 6b 0600086000066 060d 65608 atecs 
WO cc ccaséivccvecesvactanecsos cooks 
Se ee . .1,04 
MEE ca cc cccceseccs cevacecéas pF 
NE oc db antdesssetdcocddes some 
DEE, addwydecesc4saenedes errr * 
PUES sect becisriceseouees oan 
OED. gnc tccuscedanens sve . -1,196,863 

CALVES 

1949 1948 
. cvadcaneana ds 483,850 586,269 
PED cc ececcccs 476,437 510,748 
EE caaesenescsess 618,637 366,374 
|e eee 562,014 550,240 
| EES SIS 5 eer ET 508,842 
MD aces boVasccotencetoc ses 620,000 
DT. t.6k5e450 062s SUatnecesede 5 
NE riaewevocsen ers sone . 
CEE ic ovine cacvieectscseee oe 
DE  eddinnd bere indsdedeséoese 
November ....... 
DOGS cd ccccccceccevess 

HOGS 

1949 
OE éeutase . 5,876,611 
February ..... .e- 4,079,542 
ED 6 chop wens-céues 4,314,668 
April .............~.3,803,904 
DS sno vedtisndidctndtenseehean 
ME be s6 ghdlenide <4 4ée ch ¥0ns o8 
St “ncbadasts Wes) abt 0be 64% 
PE. sxs'tdedhinsddvesese ee 
ER RS re rere 
CE &ubadeddercece 
| A eee . 
PO cicccseccccs swepeet 

SHEEP AND LAMBS 

1949 1948 
I ~viteseteneou 1,234,543 1,347,240 
eo 1,045 3 1,208,546 
BED .cnctsnsscbenes 949,168 1,174,678 
ET 533% vice wees ee 0 675,643 1,045,120 
SE tds. (ue Banee ob ene ce? enh 978,037 
SEN Rie dit Bien tindere bie bed he cea 1,261,842 
ME Dik ewdheh atnewne vs 660 Serer) = 
DEE Sans coh edtrdostevecesss . 1,264,134 
i cocneccs hee 
SET GhyudyWerwvesereedsdens 1,63 3 
November . 1,44 Di 
ONE Se vecwcgs rs coceses 1,328,678 

YEAR TO DATE 

1949 1948 
See veonce Sea 
SR ees senedsnees 2,140,938 
DE. Se thesissceeve 17,664,725 
OED cvccnseccceces GEE 

















BR-Ma the vital link 


between you and profitable 
livestock buying / 


* 
Conveniently located 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


vestToc«n by 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 


KENNETT-MURRAY 





lambs was 29 per cent below March this 
year, 35 per cent below April 1948 and 
52 per cent below the five-year average. 
Slaughter of 3,904,917 during the four 
months was 18 per cent below last year, 
and 37 per cent below the five-year 
average. 

Livestock slaughter under federal in- 
spection during April, by stations, was 
reported as follows: 











Sheep 
and 
Cattle Calves Hogs Lambs 
NORTH ATLANTIC 
New York, Newark, 
Jersey 
evr 29,547 41,071 160,784 117,146 
Baltimore, 
Phila. .... 22,031 6,515 98,989 3,740 
NORTH CENTRAL 
Cinti., Cleve., 
Indpls. ... 45,268 20,489 289,325 12,814 
Chicago, 
Elburn . 101,487 44,232 294,195 
St. Paul-Wis. 
Group! .. 108,005 135,831 277,717 15,382 
St. Louis 
Area*® .... 42,744 29,238 
Sioux City.. 39,819 83, 
Omaha .... 84,011 3.884 
Kansas City 52,887 11,482 
Iowa & So. 
Minn.’ .... 62,500 32,191 631,275 75,028 
SOUTH- 
EAST‘ ... 11,750 5,140 72,697 
8. ( RAL 
WEST* .. 71,993 14,439 195,173 80,434 
ROCKY MOUN- 
TAIN* . 30,931 1,535 5), 247 22,865 
PACIFIC’. 61,834 10,200 110,313 107,604 


Total 32 
centers 
All other 
stations 
Grand total, 
Apr. ‘49. 
Grand total, 
Mar. '49...1,102,081 
Av. Apr. 
h-yr 
(1944-48)... 
Total (Jan.- 
Apr.) ....4,217,948 2,140,988 17,664,725 3,904,917 
S-yr. av. 
(Jan.-Apr.) 
(1944-48). .4,319,457 2,105,427 18,706,485 6,154,588 
Other animals slaughtered during April 1949 
Horses, 18,187: goats, 10,118; April 1948, Horses, 
11,791; goats, 39,560. 


tIncludes St. Paul, So. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Green Bay, Wis. 7In 
cludes St. Louis National Stockyards, E. St. Louis, 
Ill., and St. Louis, Mo ‘Includes Cedar Rapids, 
Des Moines, Fort Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, Waterloo, lowa, and Albert 
Lea, Austin, Minn. ‘Includes Birmingham, Dothan, 
Montgomery, Ala., Tallahassee, Fla., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga "Includes So. St. Joseph, Mo., Wichita, Kans., 
Oklahoma City, Okla., and Fort Worth, Texas. 
*Includes Denver, Colo., and Ogden, Salt Lake City, 
Utah. ‘Includes Los Angeles, Vernon, San Fran 
cisco, San Jose, Vallejo, Calif. 


759,807 357,230 2,812,663 560,309 


236,132 204,784 


,081,241 115,334 
995.939 562.014 3,893,904 675.643 


618,637 4,314,668 949,168 


946,832 541,221 4,034,433 1,397,675 

















| Order iene of Live Stock 
L. H. MeMURRAY., ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 








wG Stavics 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
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SALABLE LIVESTOCK AT LIVESTOCK AT 66 MARKETS 
TWELVE MARKETS IN APRIL A summary of receipts and disposi- 
The USDA report of April receipts tion of livestock at 66 public markets 








at the seven leading markets: for March 1949, with comparisons, was 
given by the USDA as follows: 
CATTLE 

Apr. Apr. CATTLE (EXCLUDING CALVES) 

1949 1948 Total Local Total 
ee a SO 137,685 148.184 receipts slaughter shipments 
Kansas City .............. 102,748 82,593 Mar., 1949 ...... 1, 452 »T16 789,852 G49, “ 51 
th inci abee de on of poe 21,587 114,963 + aan 7 671, soy i 
ih, Mle MUD s be sob cccessees 48,066 44,534 Jan.-Mar., 1949.. 2 : 1, 

Sh, GED Sceeves ss vicces > Ge 34,131 Jan. ee 1948.. 3, o12 2 . 708 1,596,574 
BG GH docbcoace Snowe 82,960 $4,462 b-yr 
S's 9 Bee eae 81,835 17,067 (Mar. "1944-48) . 1,498,830 745,544 740,741 
FREED 60a caccddeccteeve 758,402 682,460 
*Includes seven markets named, plus Cincinnati, CALVES 
Denver, Fort Worth, Indianapolis and Oklahoma i, Me céiseds 442,291 266,442 164,142 
City. Mar., 1948 ...... 423,22 246,942 155,744 
CALVES Jan.-Mar., 1949.. 1,162,560 715,545 418,069 
Chicago ....... a 11,652  Jan.-Mar., 1948.. 1,288,244 785,003 466,420 
Kansas City .... . 8,479 8,475 5-yr. av. 
a sos =e 3,797 3,011 (Mar., 1944-48). 457,708 288,461 157,864 
ih is Es sc o60-cap de - 21,907 27,654 
ey MED wentcasos 40 , 5,084 8,510 HOGS 
Sioux City ....... CIM 1,068 1,005 Mar., 1949 ...... 2,615 i, 075 1,792,901 oon. 57 
So. St. Paul. a 49,211 19,044 Mar., 1948 ...... 2,308.9 1,491,821 802,271 
*Totals 130,427 122,042 Jan.-Mar., 1949.. 8,503, 234 5,704,068 2,755,811 
*Includes seven markets named, plus Cincinnati, Jan.-Mar., 1948.. 7,885,409 5,307,311 2/540, 183 
Denver, Fort Worth, Indianapolis and Oklahoma S-yr. av. 
City. (Mar., 1944-48). 2,676,843 1,842,927 828,674 
HOGS 
Chicago ....... -+-» 149,390 238,712 GREED AND LANES * = 
Kaneas City .... i“ 57.72 71.046 Mar., 1049 ...... 453,190 389,776 
3 , , 719 7o8 Kaa 
Omaha .... 94.555 Mar., 1948 ...... 1 712,793 546,808 









246.128 Jan.-Mar., 1949.. 3, 


g. St. Louis... 7 
y Ly Tor'iea © Jan.-Mar., 1948... 3'942;190 


; 1,718,391 1,604,307 
‘ > 
PM kabéc0c0ce0seese 2, 


2,172,465 1,761,731 





Si oo a ere . 89.930 5-yr. av. 
So, St. _,. : connate 080 oa 148 (Mar., 1944-48). 1,520,156 860,540 657,857 
*Totals ........ . +++ 1,206,616 1,208,771 


*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 











City. 
SHEEP AND LAMBS BUFFALO LIVESTOCK 

Chicago se eeseeees — 30,126 65,123 
Kansas City ............-. $8,808 a Receipts and disposition of livestock 
St. Joseph ae 60,987 at Buffalo, N. Y. in April, 1949 were re- 
Denver ......... neneean 60,643 117,104 d foll 
Oklahoma C ity : _ 8,631 6,170 porte as ITOMOWS: 
BO. BE. POG. cr cceccececese 16,073 4,315 

TD tcwaveoesedned 291,210 549,084 Cattle Calves Hogs Shes Dp 

*Includes seven markets named, plus Cincinnati, Receipts ........15, = 16,148 15,460 058 
Fort Worth, Indianapolis, EB. St. Louis and Sioux Shipments ..... 8, 10,512 11,174 
City. Local slaughter .. 6, 954 5,636 4,266 

















H. L. SPARKS AND COMPANY 








If it’s hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF -—-" 


NATIONAL STOCK YARDS, Ill. PHONE HEMLOCK $436 











finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef «Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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LIVESTOCK EXPORTS-IMPORTS 


United States exports and imports of 
livestock during March were reported 
as follows: 





March March 
1949 1948 
No. No. 
EXPORTS (domestic)- 
Cattle for breeding........... 262 524 
GUneP GREG ov ccvc ccc cavesece 81 56 
BOeD (OWED 6 cccccvcseeccvic 21 18 
POE * ccc’ bonese be ceveces 18 140 
Horses for breeding Gaeee 7 35 
Other horses .. ostses 108 67 
Mules, asses and burros....... 1 371 
IMPORTS 
Cattle for breeding, free 
Canada 
— + Tr sooceess *3,392 
seseeee 1,390 eee 
v nited Kingdom- 
Bulls ° 6esbeonens 
Cows 9eee — 10 
Cattle, other, edible (dut.) 
Canada 
Over 700 pounds..(Dairy). 4,169 5,852 
(Other) . 13,369 43 
200-700 pounds ........... 2,636 116 
Under 200 pounds. soso 2,265 1,048 
Hogs 
For breeding, free ‘ > 58 169 
Edible, except for bre eding 
(dut.) ... ews s 
Horses 
For breeding, free.. bike 22 22 
Other (dut.) . ge or 167 232 
Sheep, lambs, and goats, 
edible (dut.) : TT 4 


*Bulls and cows. 


ST. LOUIS HOGS IN APRIL 


Hog receipts, weights and range of 
prices at National Stock Yards, E. St. 
Louis, Ill., in April were as follows: 


April 
149 
OT PPro t 254,801 264,311 
Highest price ............ sebes See $22.85 
Lowest price oestenensee hd degen 21.00 
Average cost .........0565 ccoe ae 20.99 
Average weight, Ibs............ 221 228 





sus HL AND OTHER POMT in name... 


high grade in fact! 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
May 18, 1949, reported by the Production & Marketing Ad- 
ministration: 


HOGS: (Quotations based on 
hard hogs) 











St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs..... .$16.75-18.25 $16.00-18.00 $.......... 3 
140-160 a 17.00-18.00 18.00-18.75 
160-180 y 17.75-18.75 18.50-19.00 19.00-19.10 
180-220 . 18.50-19.00 19.00-19.35 19.00-19.10 
Sa 19.00-19.50 19.10-19.40 18.50-19.00 19.00-19.35 19.00-19.10 
240-270 Ibs...... 18.50-19.50 18.85-19.25 17.75-18.75 18.50-19.25 18.25-19.00 
270-300 Ibs...... 18.00-19.00 18.35-19.00 17.25-18.25 17.50-18.75 17.50-18.50 
i SAS 17.75-18.25 18.00-18.50 17.00-17.75 17.00-18.00 16.75-18.00 
330-360 Ibs...... 17.25-18.00 17.50-18.25 16.75-17.50 17.00-18.00 16.75-18.00 
Medium: 
160-220 Ibs...... 17.00-18.75 16.50-18.75 17.50-18.50 16.75-19.00 .......... 
SOWS: 
Good and Choice: 
270-330 Ibs. . 16.00-16.25 16.75-17.50 16.00-16.50 
330-360 Ibs.. = 00-16.25 16.75-17.50 16.00-16.50 
360-400 Ibs 5.75-16.¢ 16.75-17.50 16.00-16.50 
Good: 
400-450 Ibs...... 14.75-16.25 15.6 6.25 15. 16.00-16.75 
450-550 Ibs...... 14.25-15.75 14.75-15.75 15. 16.00-16.75 
Medium: 
250-550 Ibs...... 13.75-16.25 13.50-15.50 14.50-15.75 15.75-16.50 .......... 
PIGS (Slaughter) : 
Medium and Good: 
90-120 Ibs...... 14.75-17.25 15.00-17.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 








700- 900 Ibs..... 25.75-27.50 
900-1100 Ibs..... 25.75-27.50 
3100-1300 = seees 25.50-27.00 
1300-1500 Ibs..... 25.00-26.50 
STEERS, Good 
700- 900 Ibs..... 24.50-25.75 
900-1100 Ibs..... 24.25-25.75 
1100-1300 Ibs..... 24.00-25.50 
1300-1500 Ibs..... 23.75-25.00 
STEERS, Medium: 
700-1100 Ibs 22.75-24.50 22.75-24.50 22.00-24.00 22.00-21 25 «21.50-23.75 
1100-1300 Ibs. 22.50-24.00 22.25-24.25 22.00-23.75 21. 2 25, 





STEERS, Common: 
700-1100 Ibs... 


HEIFERS, Choice: 


20.00-22.50 21.50-22.75 19.50-22.00 20.00-21.75 19.50-21.50 








600- 800 Ibs..... 25.75-27.00 25.75-26.75 -26.5 24.25-25.50 

800-1000 Ibs..... 25.50-26.75 25.75-27.00 ae] 24.25-25.50 
HEIFERS, Good: 

600- 800 Ibs..... 24.25-25.75 24.50-25.75 24.00-25.75 23.50-25.25 23.25-24.25 

800-1000 Ibs..... 24.00-25.50 24.25-25.75 23.50-25.75 23.25-25.00 23.25-24.25 
HEIFERS, Medium: 

500- 900 Ibs..... 22.50-24.25 22.50-24.50 21.00°23.75 21.00-23.50 21.00-23.25 
HEIFERS, Common: 

500- 900 Ibs..... 19.50-22.50 20.00-22.50 19.00-21.00 19.00-21.00 19.00-21.00 
COWS (All Weights) 

eae 19.50-21.00 20.00-21.50 19.25-20.50 18.00-20.00 
IED « c'e-0%0 coe 18.50-19.50 18.50-20.00 17. 50- 19.25 17.00-18.00 
Cut. & com...... 16.00-18.50 15.50-18.50 15.2: y 15.50-17.00 
COMMETD 222s sccee 14.00-16.00 13.00-15.50 13.50-15.25 14.50-15.50 
BULLS (Yrigs. Excl.), All Weights: 

Beef, good ...... 20.00-21.00 21.00-22.00 19.00-20.50 19.50-20.00 
Sausage, good ... 20.50-21.75 22.00-22.50 21.00-22.00 20.56 .00 





21. 
19. 50-21.00 


Sausage, medium. 19.00-20.50 20.75-22.00 19.00-21.00 19.50-20.50 


rn tn cut. & 
oeteosbee + 17.00-19.00 
VEALERS (All Weights) : 


Good & choice... 25.00-29.00 
Com. & med..... 19.00-25.00 


19.00-20.75 17.00-19.50 16.50-19.00  17.50-19.50 


26.00-27.50 
20.50-26.00 


24.00-28.60 
18.00-24.00 


24.00-27.00 
17.00-24.00 


24.00-28.00 
16.00-24.00 


Cull, 75 Ibs. up.. 13.00-19.00 16.00-20.50 14,00-18.00 14.00-17.00  12.00-16.00 
CALVES (500 Ibs. down): 

Good & choice... 24.50-26.50 24.00-26.50 23.00-26.00 22.50-25.00 20.00-23.00 
Com. & med..... 19.00-24.50 18.00-24.00 17.00-23.00 17.00.22. 50 17.00-20.00 
ere 14.00-19.00 15.00-18.00 13.00-17.00 14.00-17.00 13.00-17.00 


SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Shorn) : 





Good & choice*.. 28.25-29.75 28.50-29.50 27.50-28.7 28.00-29.00 
Med. & good*.... 23.75-28.00 24.00-28.00 24.50-27. 25 24.25-27.50 
Common ........ 18.50-23.50 18.00-23.50 20.50-24.25 22.00-25.25 .......... 
EWES (Shorn): 

Good & choice*.. 9.50-11.50 12.00-13.50 12.00-13.00 11.00-12.00 12.00-13.25 
Com. & med..... 8.00- 9.50 8.50-12.00 10.00-11.75 9.00-11.00  9.50-11.75 


4Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 


uotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined rep- 
resent lots averaging within the top half of the good and the top half of the 
medium grades, respectively. 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended May 14, 1949. 





CATTLE 

Week Cor. 

ended Prev. week, 

May 14 week 1948 
Chicagot ... 21,976 24,560 11,629 
Kansas Cityt * 407 12,658 10,906 
Omaha*t . 923 21,265°° 3,296 
East St. Lois! . 370 6,468 3,944 
St. Josepht. 8,011 8,073 5,320 
Sioux Cityt.. 8,920 10,431 3,877 
Wichita*t .. 3,124 2,662 2,389 
New York & 

Jersey Cityt 7,847 8,510 7,269 
Okla, City*t. 3,237 2,948 8,236 
nae - 8,749 4,295 5,447 
Denvert .... 7,195 6,589 5,084 
St. P ault . . 15,412 17,845 ae 
Milwaukee . 3,850 4,071 3,157 

Totals ....122,021 130,375** 70,554 
HOGS 
Chicagot ... 29,993 33,936 46,584 

Kansas Cityt 12,885 14,204 15,919 

Omahat 29,270 34,125°* 5,490 


E. St. Louist 32,955 33,277 29,364 









St. Josepht...13,178 16,933 18,048 
Sioux City? . 12,606 17,606 2,027 
Wichitat ... 3,268 4,344 4,109 
New York & 

Jersey City? 35,144 38,427 33,377 
Okla, Cityt.. 10,704 10,626 21,310 
Cincinnati§ . 13,141 15,961 19,029 
Denvert .... 9,895 10,055 3,591 
St. Paulf ... 17, 804 24,004 one 
Milwaukeet . 5,998 5,170 S45 

Totals ....226, S41 258,848** 199,193 
SHEEP 
Chicagot 2,410 3,997 4,017 

Kansas Cityt 8,018 7,873 16,536 
Omahat .... 4,915 5,145°° 5,020 
East St. Louist 2,322 1,755 2,059 
St. Josepht.. 6,797 4,670 2,998 
Sioux Cityt.. 3,484 2,678 1,223 
Wichitat . 1,500 2,186 2,984 


New York & 


Jersey City? 27,065 32,804 33,849 
Okla. City}. 2,433 2,050 7,835 
Cincinnati§ . 417 260 





Denvert .... 


St. Pault ... 1,572 1,624 aa 
Milwaukee . 162 162 114 
Totals .... 64,862 71,059°* 100,335 


*Cattle and calves. 
+Federally inspected slaughter, in- 
cluding directs. 


TStockyards sales for local slaugh- 
ter. 


§Stockyards receipts for local slaugh- 
ter, including directs. 
**Revised. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on May 19: 
CATTLE: 

Steers, low gd........ $2¢ 25@ 26.50 





Steers, med. 
Steers, com. & low med. 
DOUG, Gy adetiovaeccs 
Heifers, med. 


4.75 25.00 
23 3 .00@ 23. 50 





Cows, med. & gd...... 


Bulls, com. to gd...... % 000: 23. w 
CALVES: 

Vealers, med. to ch... .$25.00@28.00 

Calves, com. & med.... 19.00@23.50 
HOGS: 

Gd. & ch., 190-260... .$21.25@22.25 

Sows, med. to ch...... 14.00@ 16.00 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on May 19: 





CATTLE: 
Steers, gd. to ch...... 25.40@25.75 
Steers, med. & gd..... 23.65@25.00 
Heifers, good ........ 24.50@25 5. 00 
Heifers, com & med... 21.00@22.5 
Cows, gd. . . 20.00@21. 
Bulls, gd. o2ce2cgbeces 21.00@ 22.25 
CALVES: 
Vealers, gd. & ch..... $26.00@29.00 
Com. & med.......... 21.00@ 26.00 
HOGS: 
Gd. & ch., 180-225... . .$20.25@20.50 
Sows, 400/down ...... 15.75@16.50 
SPRING LAMBS: 
GO: Bin ccasccsoved $32.00@33.00 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chicage 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
May 12 3,044 569 6,665 927 
May 13. 915 393 6,088 813 
May 14.... 355 114 1,481 2 
May 16 13,116 351 9,384 1,179 
May 17.... 1,277 925 10,698 613 
May 18.... 9,500 800 10,000 2, 
May 19 3,500 500 8,000 1,500 
*Wk 
so far...33,393 2,576 38,082 5,292 
Wk. ago...34,598 3,217 40,378 3,583 
. 27,142 2,651 57,447 7,687 
BUD éhcwan 35,345 4,584 38,945 7.74 


*Including 300 cattle, 895 calves, 
8,003 hogs and 686 sheep direct ts 
packers. 





SHIPMENTS 

Cattle Calves Hogs Sheep 

May 12.... 1,808 eye 786 esd 

May 13 936 22 1,544 7 

May 14.... 147 15 66 490 

May 16.... 4,332 eae 770 5 

May 17.... 2,995 101 1,500 261 

May 18.... 3,542 “ke S64 452 

May 19.... 2,000 ai 800 200 
Wk. 

so far. ..12,869 101 3,934 934 

Wk. ago... .12,530 87 2,843 315 

1948 ......13,064 511 5,670 1,502 

BOE cess a's 14,639 229 2,981 1,108 

MAY RECEIPTS 
1949 1948 

GORES ccccccsesoce 109,440 80,607 

MD. cacosieesnde 9,952 6,582 

MS scsbhascnsanen 142,407 162,878 

Peer ey 18,195 27,39 

MAY SHIPMENTS 

1949 1948 

ae 40,712 40,640 

SD. aptvee dense ee 13,397 23,656 

BGG - vseccoda oi 5,873 9,405 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 






cago, week ended Thursday, May 19: 
Week Ended Prev. 
May 19 week 
Packers’ purch..... 27,307 31,5 
Shippers’ purch.... 5,744 5, 
Pt snetelsiews 33,051 36,854 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended May 7: 


CATTLE 

Week ended Same Week 

May 7 Last Year 
Western Canada. .11,907 13,741 
Eastern Canada. .12,459 12,371 
WOOD occvccnce 24,366 26,112 

HOGS 

Western Canada. .24, 7 24 37,161 
Eastern Canada. .! 58,896 





WE 6s éscaavs 77,662 96,057 
SHEEP 

Western Canada... 1,104 2,285 

Eastern Canuda.. 1,672 1,381 

co errr 2,776 3.666 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended May 14: 

Cattle Calves Hogs* Sheep 


Salable 618 1,374 458 318 


Total (incl. 


directs) ..4,349 5,557 19,443 17,741 
Previous week: 
Salable ... 625 1,688 365 104 


Total (incl. 
directs) .4,712 6,610 21,149 16,861 
*Including hogs at 3lst street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending May 12: 
Cattle ¢ Jalves Hogs Sh 
Los Angeles. ..7,900 1,500 3,050 
No. Portland. ‘2 .000 310 1,350 675 
San Francisco.. 825 345 2,005 2,08 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
rincipal ——- = =. — ending 
Baturday, May 949, reported to 
THE NATIONAL PROVISIONER: 


CHICAGO 
Armour, 3,836 hogs; Swift, 104 
hogs; Wilson, 3,938 hogs; Agar, 4,820 


hogs; Shippers, 4,453 hogs; Others, 
17,295 hogs. 


Total: 21,976 cattle; 
34,446 hogs; 2,410 sheep. 
KANSAS CITY 

Cattle Calves Hogs Sheep 


1,761 calves; 





Armour ... 2,680 324 3,011 1,592 
Cudahy . 1,854 323 422 808 
Swift ..... 2,039 499 1,084 3,326 
Wilson 1,106 325 1,718 1,501 
Central... 169 ees eee ase 
Others .... 4,086 2 6,650 791 
Totals ..11,934 1,473 12,885 8,018 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 6,070 5,847 2,756 
Cudahy ...... 8,715 4,843 1,038 
SPEED sccdsees ,019 5,024 764 
Wilson ...... 2,893 3,292 645 
i «recess 45 as: a 
Greater Omaha 144 ° 
Hoffman .... 131 ° 
Rothschild ... 455 ° 
MED scvtcocs 122 . 
Kingan ...... 1,334 ° 
Merchants ... 50 “ 
American .... 24 er 
Others ....... . 10,748 
Totals ..... 19,002 29,754 5,203 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
pomoee ... 2,566 1,154 6,961 1,549 
a PEPE 3,138 3,036 9,611 721 
Heater .. 666 -.. 6,900 52 
_ ree 1,509 
Krey ..... 6,798 
Laclede 1,036 
Sieloff .... ees 640 eos 
Others .... 3,640 5 5,868 318 
Shippers .. 1,859 17,435 57 
Totals ..11,869 5,990 56,258 2,607 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,111 283 5,913 4,217 
Armour ... 1,856 381 4,928 265 
Others..... 4,057 158 6,750 447 
Totals .. 8,024 822 17,591 4,929 
SIOUX CITY 
Catto Calves Hogs Sheep 
Cudahy ... 2,048 20 5,183 939 
Armour ... 3,342 28 4,079 S91 
EES ccvee 22 15 2,049 913 
Others .... "260 ose 4 ose 
Shippers ..11,977 80 12,045 1,030 
Totals ..21,449 143 23,360 3,773 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 971 217 2,196 1,240 
Guggen- 
heim 305 
Dunn- 
> papa 71 esx 3 eo 
WM wscse 66 sae 812 o* 
Sunflower . 10 owe 25 eee 
Pioneer ... eas one 
Excel .... 405 owe ia a 
Others .... 1,296 eee 232 260 
Totals .. 3,124 217 3,268 1,500 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour... 905 148 1,213 
Wilson 892 143 1,208 
Others .... 178 eee 717 

Totals .. 1,975 991 3,138 614 

Does not include 674 cattle, 297 
calves, 7,566 hogs and 1,809 sheep 
bought direct. 

LOS ANGELES 
Cattle Calves Hogs Sheep 

Armour... 339 Te 279 
Cudahy 336 nes 625 
Swift ..... 449 221 221 
Wilson 17 Ske See 
Acme ..... 476 24 
a 419 ee aoe 
Clougherty. 176 oats 228 
EY dail oe 393 21 284 
Harman 333 as 
.—l—F— 210 80 588 
Union - 210 tat es 
United ... 316 il 354 
Others .... 3,616 614 316 

Totals . 4. x ” ” 974 2,895 








DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,796 61 3,148 4,230 
Swift ..... 1,548 46 «1,829 622 
Cudahy ... 1,076 44 2,967 261 
Others .... 2,744 257 2,121 suY 
Totals .. 7,164 408 10,065 6,012 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 5,648 2,781 3,934 684 
Bartusch .. 541 “se ace Gave 
Cudahy ... 833 1,455 ge a 324 
Rifkin .... 920 21 pas gen 
Superior .. 1,604 > ae ni ed 
Swift ..... 5,866 2,597 13,870 564 
Others .... 2,441 2,507 9,750 971 
Totals ..17,853 9,361 27,554 2,543 
CINCINNATI 

Cattle Calves Hogs Sheep 
 . ¢ ee Ses eee Ses 344 
Kahn's ... nae eee 

Lobrey 739 ‘ 
Meyer ... eee soe ose one 
Schlachter. 171 239 one 20 
National . 181 5 ‘20 
Others .... 1,874 1,111 14,022 117 
Totals .. 2,226 1,355 14,761 481 


Does not include 788 cattle, 240 hogs 
and 240 sheep bought direct. Market 
shipments for the week were 286 calves 
and 1,668 hogs. 


FORT WORTH 


Cattle Calves Hogs Sheep 
Armour... 523 255 1,788 5,080 
Swift ..... 772 231 1,126 6,861 
Blue 

Bonnet . 119 19 275 
ME seecee 501 11 140 oes 
Rosenthal . 433 11 eee 3 
Totals .. 2,348 527 3,329 11,944 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week 
May 14 week 1948* 
Cattle ....6. 136,234 164,779 77,804 
Ds ce extn 239,304 258,048 212,032 
Pere 50,124 54,401 9.017 
*Totals do not include Los Angeles 
or St. Paul. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., May 19.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota: 

Hogs, pect to choice: 


160-180 Ib. ........4.. $16.75@18.75 

180-240 ib, oneLerenwes 18.75@ 19.25 

240-300 TD. ........... 17.75@19.25 

300-360 Ib. ........... 17.25@18.50 
Sows: 

270-360 Ib. $16.50@17 = 





400-550 Ib. "14.50@ 16.2 
Receipts of hogs at Corn 
Belt markets were: 


This Same day 
week last wk. 
estimated actual 
May 28,000 36,000 


May 
May 
May 
May 
May 


36,000 
. 80,000 
. 38,000 
. 383,000 
40,000 


LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending May 14: 
AT 20 MARKETS, Week Ended: 








Cattle Hogs Sheep 
May 14..... 209,000 376,000 123,000 
J 230,000 402,000 143,000 
176,000 350,000 170,000 
-271,000 364,000 277, 000 
206,000 343,000 274,000 

HOGS AT 11 MARKETS*, Wk. Ended: 








BPGO wicpcsnceguctovur ghar wane 270,000 

AT 7 MARKETS, Week Ended: 
Cattle Hogs Sheep 
147,000 240,000 60,000 
161,000 260,000 68,000 
102,000 208,000 84,000 
186,000 243,000 158,000 
142,000 222.0%) 128,000 





*Including directs. 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended May 7 were reported to THE NATIONAL 
PROVISIONER by the Canadian Department of Agriculture as 
follows: 

GooD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Upt Good and Gr. Bl Good 
YARDS 1000 Ib Choice Dressed Handyweights 
PUREED . ccaccvccccctad $21.00 $23.78 $29.60 $26.74 
Montreal ...........+.. 21. 23.80 29.60 30.00°* 
TE, saseovewoses 20.43 21.76 29.85 22.18 
OT eae 20.67 23.00 29.30 22.35 

BEE on0.000 de0ves 21.10 21.20 29.60 20.80 
Pe, SD “dwaweseicsses 20.65 21.00 29.35 esee 
Moose Jaw ..........++. 19.75 19. wo 29.35 ese 
SEED cressectces 20.50 25.00 29.35 ooes 
PL capcnneséoneeo® 18.50 21.50 29.35 cece 
Vancouver ........0.. 24.00 


*Dominion government premtons of $2 per head on Grade A and $1 on n BI are 
not included. 


**Spring lambs. 
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Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 








SINCE xii 
THE H. H. MEYER PACKING CO. 





e CINCINNATI, O. 
HAM + BACON « LARD « SAUSAGE 











THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 
WESTERN DRESSED MEATS BEEF CURED: 


STEER AND HEIFER: Carcasses = eck ending May 14, 1049. 11.000 
Week ending May 14, 1949. 13,643 Same week year ago....... 12'645 
Week previous ........... 12,762 
Same week year ago....... 9,794 PORK CURED AND SMOKED: 

cow: Week ending May 14, 1949. 549,082 

Week previous ........... 922,851 
Week ending tag 14, 1949. 987 Same week year ago....... 917,934 
Week previous ........... 1,119 
, Same week year ago....... 1,529 LARD AND PORK FATS:+ 
3 Week ending May 14, 1949. 188,150 

BULL: Week previous ........... 177,042 
Week ending May 14, 1949. 1,017 Same week year ago....... 132,001 
Week previous .........-- 654 
Same week year ago....... 376 

LOCAL SLAUGHTER 
VEAL: 
Week ending May 14, 1949. 11, = STEERS: 
Week previous ........... 12 Week ending May 14, 1949. 6,502 
Same week year ago....... in 380 Week Sonitien yk wy KEN : . ; 
Same week year ago....... 5,72 

LAMB: ee : 

Week ending May 14, 1949. pf cows: 
Week previous ........... 20, . 
Same week year ago....... 31,000 Week ae oe * = 1 = 

MUTTON: Same week year ago....... 25 
Week ending May 14, 1949. 1,523 7 e 
Week previous ........... 402 BU LLS: 

Same week year ago....... 1,997 Week ending May 14, 1949. 447 
Week previous ........... 444 

HOG AND PIG: Same week year ago....... 818 

Week ending May 14, 1949. = 25,596 : - 

Week previous ........... 2,330 CALVES: 

Same week year ago....... 8,647 Week ending May 14, 1949. 11,157 
Week previous ........... 11,638 

PORK CUTS: Same week year ago....... 9,431 
Week ending May 14, 1949.1,523,505 
Week previous ........... 1,991,731 HOGS: 

+ 2 
Same week year ago....... 125,661 Week ending May 14, 1949. 35,144 
Noes A Week previous ........... 39,427 

BEEF CUTS: Same week year ago....... 83,377 
Week ending May 14, 1949. 

Week previous ........... SHEEP: 





Same week year ago....... - 
Week ending May 14, 1949. 27,065 
Week previous ........... 5 
Same week year ago....... 


VEAL AND CALF 
Week ending May 14, 1949. 
Week previous ........... 
Same week year ago....... 





Country dressed product at New 
York totaled 6,765 veal, 20 hogs and 
136 lambs in addition to that shown 
LAMB AND MUTTON: + the Rg an week: 6,644 veal and 

Week ending May 14, 1949. 6,483 ambs. Same week 1948: 6,968 veal, 

Week previous ........... 7,677 7 hogs and 76 lambs. 

Same week year ago 12.774 t+Incomplete. 











WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended May 14, as given by the USDA: 


Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 7,847 11,157 35,144 27,065 
Baltimore, Philadelphia ........... 5,360 1,719 22,697 1,162 
NORTH CENTRAL 
cinnati, Cleveland, Indianapolis.. 10,663 4,989 59,52: 3,327 
CBicago, Elburn ..........sseseeees 24,610 9,166 A, 5,761 
St. Paul-Wis. Group’............... 27, 25,449 61,161 2,362 
i MED ANON. wegicescrresascseces 10,672 8,2 67,088 5,714 
PE EE Cases degecerceresccsceses 9,727 1 17,265 3,182 
DEED  kbscabotadarceedsesescoaeceves 19,095 396 34,297 6,848 
EE ON tte eit sa iediecibnee ee 11,138 3,133 34,123 8,583 
Iowa and So. Minn.*................ 14,895 6,177 135,578 17,628 
ED 6 ating anode dutertessd ca 3,442 1,263 5,427 esi 
SOUTH CENTRAL WEST"........... 16,512 2,849 47,834 23,927 
ROCKY MOUNTAIN® ..............- 7,547 289 12,693 4,306 
DETTE: cade rsiseddcessucosrensess 17,839 3,982 28,207 27,851 
ED GUE -vnddonusveneeseccpeeees 186,98 78,904 636,064 137 ,666 
fT ETT eT Tr reet el 195,603 82,283 709,788 149,401 
Total same period 1948............. 137,871 72,485 538,976 198,487 


‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IIL, 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga, 
‘Includes So. St. Joseph, Mo.. Wichita. Kansas, Oklahoma City, Okla., Ft. 
Worth, Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘In- 
cludes Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following entages of total slaughter under federal meat inspec- 
tion during March 184) —cattle 76.9; calves, 62.2; hogs, 72.2; sheep, 81.9; April 
1949—cattle, 76.3; calves, 63.6; hogs, 72.2; sheep, 82.9. 





SOUTHEASTERN RECEIPTS 


| Receipts of livestock, as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, with comparative figures for the previous 
| week and the same week a year earlier, were as follows: 





Cattle Calves Hogs 
OE CD OO as du badd ccvcscrrcotececeddss 1,191 147 5,598 
WEE DEED wccdvoceeivcccccccccuncsésonvccces 966 265 6,746 
, GE FI BI sb cdc e na cecccnccecescccccees 2,442 263 6,867 











Have you ordered The MULTIPLE BINDER for your 1949 Copies of 
THE NATIONAL PROVISIONER ? 














A complete volume of 26 issues can be easily kept for future reference in this binder. Price $250 
CLASSIFIED ADVERTISING (0 Wiiiimtncorcetin sme 


~ mae fp © mer ere 
“Position wonted,’’ special rate: 


50 onde $5.00, cddbiontoun tSceedh ste - Contract rates on request. 


or box numbers as 8 words. Headlines 75c extra. 
odvertisements 75c per line. Displayed, $8.25 per y= 4 CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 








CATTLE BUYING at Omaha yards. 20 years’ ex- 
perience with local independent packers. Am in po- 
sition to buy up to eight cars per week and will 
work on salary or commission basis and handle only 
one packers buying. If interested write E. L. Swan- 
feldt, 810 Livestock Exchange Bldg., Omaha, Nebr. 


states. Can sell —_ 
commission basis. 


EQUIPMENT SALESMAN with casing sales experi- 
ence now calling on sausage makers in ———- 


SIONER, 407 8. Rites St., Chicago 5, Ill. 


PORK FOREMAN: Capable of handling large cut- 
ting and killing operations for old established in- 
from reputable house on dependent progressive packer, located in northern 
THE NATIONAL PROVI- Ohio. Permanent salaried position. In reply state 
references, age, dependents and salary expected 








CONSULTING SERVICE and assistance now avail- 
able by experienced packinghouse man, all opera- 
tions, quality aes nel Ry - meats, sausage, 
lard, canned me If interested 


fees. t., Chicago 5, Ill. 
write W-74, THE NATIONAL PROVISIONER, 407 


MANAGER: With 25 years’ experience on sausage, 
hams, loaves, smoked meats. Capable of supervising Chicago 5, Il. 
production of all kinds. Excellent references. W-90, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 


All replies held strictly confidential. W-106, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 





GENERAL MANAGER: Middle aged, complete 





S. Dearborn St., Chicago 5, Ill. 





ACCOUNTANT, office manager, executive. 15 
years’ packinghouse experience in costs, manage- 
ment, sales, buying and taxes. Young, aggressive, 


handling help. W-97, 
SIONER, 11 East 44th § 


THE NATIONAL Pi taal 
+ we 


charge of rendering business. Excellent opportunity. 


FOREMAN: 30 years’ experience as sausage maker State experience, give references and salary. 
and foreman, desires position figuring costs and SOLICITOR: Ambitious, to make contacts for fat 


rendering business. Good opportunity. W-105, THE 


t., New York 17. NATIONAL PROVISIONER, 407 8. Dearborn St., 





personable, seeks future. Will relocate. W-100, THE 
NATIONAL PROVISIONER, 11 East 44th St., New 
York 17, N. Y. 


HELP WANTED 


Chicago 5, Ill. 





COMMISSION SALESMAN: Good opportunity for 








PLANT MANAGER: Top notch, now employed on | WANTED: Experienced 
west coast, desires similar connection preferably in 
northern California. Have following in San Fran- 
cisco and Oakland. Good reasons for desiring change. 
Would consider northwest territory. W-101, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Il. 


SIONER, 407 8. Dea 


man to take charge as foreman of rendering depart- 
— =a ——s, = jpg for the 
right man. ve full particulars in application as to St.. Philadelphia 23, Pa., Attenti 

experience. W-91, THE NATIONAL PROVI- | Ril St. Philadelphia : — 


man acquainted with boneless beef business, to rep- 
resent reliable firm in New York and Brooklyn areas 
on commission basis. Write and state qualifications. 
Philadelphia Boneless Beef Company, 223 Callow- 
Aaron 8. 


by-product and tank house 


Grossman. 


St., Chicago 5, Ill. 











A-1 SAUSAGE MAN: , aoe in Chicago wishes to ing plant, who has had 


locate in mid-west. soned man. W-102, THE departments, and knows 
NATIONAL PROVISIONER, 407 S. Dearborn St., | ence and give reference. 
Chicago 5, Il. W. Va. 


WANTED: Superintendent for medium sized pack- 


SALES MANAGER wanted by large west coast in- 
dependent. Must have thorough knowledge of full 
line sales. State full particulars in application. W- 
107, THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 


practical experience in all 
costs. Furnish past experi- 
P.O. Box 630, Wheeling, 





CATTLE BUYER: Highly experienced man wishes 


HAVE GOOD OPENING 
to buy for concern at large midwestern yards. W- 


take full charge of hog 








108, THE NATIONAL PROVISIONER, 407 8. Dear- erations. Must be good sa 
born St., Chicago 5, Il. required. P.O. Box 4516, 
Page 52 





for reliable young man, to 
= and processing op- 

usage maker. References 
Jacksonville, Florida. 


SAUSAGE MAKER: Small new modern plant. Polish 
or German. No objection to age. Apply Howard F. 
Late, Thurmont, Maryland. 
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- machines. One in original crate. $825.00 eac 4 F.O.B. 








—CLASSIFIED ADVERTISING— 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





146 1% ton Chev. Refrigerated Truck-—-20,000 
miles. Booster brake, governor, heater, oil filter, 
gas filter, signal lights, and one spare tire. All 
tires like new. 

Length 102”—width 72” 


Inside dimensions height 


53”. All stainless steel inside, well insulated body, Ff 


removable shelving, floor rack. Two cold 
% H.P. 120-220 Volt single phase motor. 
Compressor. 

Please get in touch with SAMUEL SANDLER, 2207 
N. 30th St., Philadelphia, Pa 


plates 
Brunner 





Meat Packers—Attention 


FOR SALE: 2-Anco #261 Grease Pumps, M. D.; 1- 
Anco Continuous Screw Crackling Press, installed 
one year; 1-Enterprise #166 Meat Grinder, belt 
driven; 1-Steel 2000 gallon Fy agitated Ket- 
tle; 12-Stainless jacketed Kettles, 30, 40, 60, 80 
gallon; 30-Aluminum jacketed Kettles, 20, 40, 
100 gallon; Used and rebuilt Anderson Expellers 
Zi R Duo a Super Duo; 1-Cleveland Meat 
Grinder, type 7E-B, 15 HP Motor, 2-Anco 3’x6’ and 
1-Anco 4x9’ lard rolls. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 





FOR SALE: One hog cutting block, good condition, 
cireular, 6 ft. diameter. One stainless steel jacketed 


steam kettle, 50 gal., 40 Ib. pressure capacity. 
$100.00 each, Solomon Bros. stern Corp., 192 Ft. 
Green Place, Brooklyn, 





FOR SALE: Anderson expeller, Red Lion, new. 
Complete with antomatic feeder, drag elevator, 
magnetic separator, without motor. Mitts & Merrill 
hog, new, size 15x18, without motor. FS-65, THE 
NATIONAL arr 407 8. Dearborn St., 
Chicago 5, Ill 





ANDERSON EXPELLERS 


All models Rebuilt. guaranteed. or AS IS 
and Associntes, Moylan, Pennsylvania. 


Pittact 


To responsible party, complete compact old estab- 
lished packi house, ge factory and locker 
plant. Modern equipment in excellent condition. 
Machinery practically new—a fine dwelling goes 
with the plant, located in western Nebraska. Sell- 
ing due to death of owner. 





For further information contact: 
Phil Hantover 
1717 McGee St. 
Kansas City, Missouri 
Telephone Victor 8414—or at Palmer House in 
Chicago, May 21 to May 24, Booth 66 NIMPA 
Convention. 





FOR SALE: Finest equipped sausage kitchen in 
New England, with adjoining large store. Bight 
Globe slicers, eight computing scales, highest retail 
prices, with large parking lot, on Boston Post road. 
Congenial eer " —, = Established 
in 1916—sell ccount old age. FS-95, THE 

NATIONAL PI OVISIONER, "i East 44th St., New 
York 17, N. ¥. 





FOR SALE: FEDERAL INSPECTED PLANT, 
METROPOLITAN NEW YORK AREA. CAN roe L 
CATTLE, CALVES AND LAMBS. FS-#4, THE N 
oe — 11 East 44th St., 

or! : 


New 





ARIZONA'S finest meat jobbing plant for sale. 
New building and equipment. 5 insulated trucks. 
Doing large volume which can be greatly increased. 
Full particulars to qualified buyers. Courtesy to 
out-of-town realtors. Davies Meat Co., 1720 8. 7th 
t., Phoenix, Arizona. 


BUSINESS OPPORTUNITIES 


CATTLE SWITCHES WANTED: Please write or 
call Kaiser-Reismann Corp., 230 Java Street, Brook- 
lyn 22, N. Y. Phone EVergreen 9-5953. 











We are interested in securing new items or equip- 

ment for distribution to the meat packing or can- 

ning industries. We are also prepared to arrange 

for the manufacturing if not in production. W-110, 

THE NATIONAL PROVISIONER, 407 8. Dearborn 
t., Chicago 5, Il. 





FOR SALE: EBSO electric carcass splitting saw, 
complete, in perfect condition, almost new. $550.00 
F.O.B. ashington. Phone Lincoln 3-1916. Kil- 
sheimer Bros. =< 1900 Blandensburg Road N.E., 
Washington 2, D. 





FOR SALE: New 22 Type C Gruendler whirlbeater 
grinder, 20 HP motor, starter, fan, piping and col- 
lector. Attractive discount. FS-81, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
cago 5, Ill. 





One Best & Donovan combination beef rump bone 
saw and carcass splitter with extra saws. Used 
less than ten hours. Purchased new. Do not need. 
Price $740.00. No less. Gwaltney Packing Com- 
pany, Kinston, N. C 





FOR SALE: 8-ton York ammonia blower. Perfect 
condition. $350.00. Ort & Co., 217 Wyckoff Ave., 
Brooklyn, N. Y¥. Phone HEGEMAN 38-4343. 


CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





FOR SALE: 2 brand new model 150-D, U. Slicing 


our plant. Ready Foods Canning Co., Mr. B. J. 
Sheridan, 500 N. Dearborn St., Chicago 5, Ill. 





FOR SALE: Knocking pen, bargain. Globe 210802, 
never used. $308.00 F.0.B. Boston. Boston Tram 


Rail Co., 9-11 T Wharf, Boston 10, Mass. 





FOR SALE: Four new Globers, 500 pounds, air 
stuffers, complete. Also three Richter measuring 
devices. Fairmont Canning Company, Fairmont, 
Minnesota. 


EQUIPMENT WANTED 








WANTED: Used silent chopper, 500% or more ca- 

pacity. Also veal loaf oven. Write to Great Lakes 

as Company, 2100 Carpenter St., Detroit, 
ich. 





WANTED: Drum washer with brushes, state price 
and full particulars in first letter. W-98, E 
NATIONAL PROVISIONER, 11 East 44th St., 
New York 17, N. ¥. 





WANTED: one Jourdan cooker, single or double. 
Must meet requirements of New York City board of 





health. Solomon Bros. Poultry Corp., 192 Ft. Green 
Place, Brooklyn, N. Y. 
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‘Downtown modern retail food market in large 
Southern Ohio City which has a history of over 30 
years of profitable operation, doing approximately 
$500,000.00 annual gross business, is for sale. A 
very desirable lease is available. Retail meat is 
the backbone of the entire operation. All equip- 
ment is free and clear. At $35,000.00 this is an 
unusual opportunity.’ 


Write Mr. J. A. Hamilton 
Room 428, 200 Main 8t., 
Buffalo 2, New York 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter + Importer 


407 SO. DEARBORN ST., CHICAGO 5, fil. 


7 





WATCH THIS COLUMN 


9PECIALS 


FOR WEEKLY 





You are invited te visit our Hospitality Suite at the 
Palmer House during the NIMPA Convention. 
Barliant and Co. list wstow some of 
cyalible for prommet and SoS vak wee oFeringe, for sale, for Sos 
subject to = 

Write for alt Weekly Bulletins. 


Sausage and Smokehouse Equipment 


GRINDERS, NEW, in original crates, prs 


mately 20% discount: Enter; “ed ha ~ HP, 
1200Z% per br. cap., plates 4 each $400 00; 
Enterprise 22056, 18002 cap. per _ ' 6” dia. plates, 
belt drive, each $245.00; Enterprise 4000- 


eoo0ngt Ps hr., plates 8%” dia., 2 fat pulleys, 


30.00. 
7948—GRINDER: 2366, with 6 V-belt pul- 
ley, =. plates, 5 knives, heavy base, 


or 
7978—MIXER: a #8. 700 cap., T% 


HP, recond. & guar........ 656.6056. 750.00 
9270—MIXER: liefrlgerating Engineering 
Co., WOR 2 HP GE motor .. 500.00 
7920- LIGHTNING. ‘CUTTER: Oppenheim- 
er 2162, 1502 cap., 15 FE motor, 
2 sete knives, guar..............++. 1200.00 
S304 — SIL ENT CUTTER: Boss 25, 100% 
ecap., 10 - motor, 2 sets knives.... 275.00 
7961 SIL. ENT CUTTER: Boss, }00z 
=. = Beater drive & unloader, recond. 
9502 00 sh0e eles estesetsooss 1900.00 
7968. STUER: Oppenheimer, 2002 cap. 225.00 
7973—-STUFFER: aan, 2002 cap., re- 
COG, © CUBR. oc ccctccnccccivescoses 600.00 
8677- pik yg "Buffalo, 4002 cap., r 
CUM, B BORE. oo cc cccpecsedcoeces ces 750.00 


& guar 

FIL LERS: (2) Rockford, model B, 

© G2 Ff Brrr Bids requested 
9273—FROZEN MEAT CUTTER: Seybold, 

34” blade, 3 HP motor, little used. 
PROC ESSING CABINET: Anco, 52x 
92’’x54" with pump and motor, excel. 
OOM, - 56.500 0046onhersseesicennsases 
SAUSAGE STICK HANGING 
TRUCKS: (28) St. John, 4 steel 
wheels, 4 station, 70%" high, each. 
9301—SMOKESTICK TRUCKS: (5) 42” 
galv., SPECIAL, each............+- 


Rendering and Lard 


HYDRAULIC PRESS: NEW, Anco, 

150 ton, in original crate........... 2400.00 

HYDRAULIC PRESS: Globe, NEW, 

never used, 500 ton, complete with 

pump, piping, etc., SPECIAL 

7957—HOG: Diamond #85, Globe, 

knives, like new, 6 ton per hr. cap., 

40 HP motor required.............. 1400.00 

COOKER: Dry Rendering, Anco, 5x 

10, jacketed head, 25 HP motor, very 

good cond., reduced.............++.. 2900.00 

COOKER: Anco, 5x10, steel heads, 

25 HP motor & starter.............. 

8951—CANS: 250,000, vacuum type, for 
lard or shortening, coated inside, 
covers, attached opening key, 5%” 
diam. x 5%” bigh............ Bids requested 

9019—WET RENDERING TANK: 400 gal. 

cap., NEW, used once.............. 

LARD COOLER: Buffalo, Jacketed, 

with agitator & scraper bars, 40” 

diam. x 42” deep, no motor......... 225.00 


Miscellaneous 


SCALE: Toledo, portable, 5002 dial, 
2 tare beams, special electric heating 
device for use in cooler, style 801-C 
rr ae eee Bids requested 
BAND gp Do-All, meat, 2 HP 
motor, 4 ra saw blades. SPE- 
#230, 


9269 
2000.00 
7056- 


350.00 
8490- 


50.00 
30.00 


9140 
R866 
5500.00 


9180. 


S428 
1250.00 


S680 


CIALLY REDU CED TO. : 
BAND SAW: Jones Superior, 
new boning table with motor. 
7945—SCALE: Toledo 150% cap., model 

1811-A, portable with casters, 30x30 


375.00 
7963 
395.00 


GO sc ccccsscocsrespesaccceen 300.00 
ELEVATOR: ‘500s cap., 
electric, like mew.........scccecssss 
a & BACON TRUCKS: (12) 
alv. metal wheels, each......... 
9300- RETORTS: (2) Sprague-Sells, 42”’x 
complete with thermometer, 
Taylor recording instruments, six 
2470 slat crates, each............4. 


TH4 
pbeee 425.00 
9157 


25.00 


200.00 
Telephone, Wire or Write if interested in 
of items above, or in an 


y other equ 
Voge otvorines of surplus ond "die cquiganent ere 


BARLIANT AND COMPANY 


—@- aos exrommrin - afte, 


7070 M. CLARK ST. + CHICAGO 26 KL, + Steterake 3 sa12 


SPECIALISTS 


New 
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Farmers down in Colombia, South America, who can’t afford 
to buy a cow can borrow one. In Antioquia, one of the de- 
partments into which Colmobia is divided, a livestock pool con- 
trolling some 46,000 head of cattle puts them out “on loan” to 
farmers. The farmer signs a contract for a year, according to 
the Middle American Information Bureau, with the value of 
the loan determined by adding administrative charges to the 
appraised value of the cow. The contract can be renewed at 
the end of a year or the borrower may liquidate his loan debt 
by selling the cow. 


x** 


Chorus girls providing the entertainment at the Ayrshire 
Breeders Association banquet in the Antlers Hotel, Indianapo- 
lis, Ind., turned out to be 20 prize calves. The young bovines 
were transported to the banquet in style, taken up to the ball- 
room in an elevator and driven around on a special platform. 
After dinner the entertainers were auctioned off, a top price of 
$1,100 being paid. 


x** 


If money were an object, Neshaminy Goldén Boy, a $16,300, 
nine-year-old bull who resides in Oxford, Mich., probably 
would have passed into the great beyond. Golden Boy’s back- 
bone became paralyzed after some of his ribs were dislocated. 
No expense was spared to ferret out the trouble, which finally 
was localized by a giant X-ray machine used to examine steel 
castings. Dr. James Farquaharson of Colorado State college 
will fly to Oxford to perform intricate back surgery at the 
request of the stricken bull’s owner, C. E. Wilson, president of 
General Motors Corp. 

xk*k 


While most folks in Great Britain are worried about the 
shortage of meat, one group is surviving and thriving quite 
well—the vegetarians. About 40 vegetarian societies are fairly 
popping with new business. The Ministry of Food has registered 
about 107,000 vegetarians, about double the wartime number. 
Vegetarians, more than others, -were amused by a Lincoln 
butcher who displayed in his shop window the weekly fresh 
meat ration for one person. It was a modest mutton chop, over 
which he had placed a 4-in. magnifying glass. 


xk * 


From 3,000 to 5,000 Ibs. of bean sprouts are turned out daily 
by a Cleveland sproutery operated by T. H. Chin. The sprouts 
go to Chin’s restaurants and to other food purveyors who use 
them in making Chinese dishes. 
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While every precaution is taken to insure accuracy, we cannot guar- 


antee against the fossibility of a change or omission in this index. 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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The merchandising race is 


not always to the daring and different. In many ~\1tenitieeeee 


areas long established buying habits and preferences 

often dictate restraint and “traditional characteristics” in package design. 
Whatever your scene of operations, Sutherland’s nationwide experience in 
31 years of meat products packaging can be most helpful in helping you decide 
on the best type of package design for your particular merchandising needs. 


FOLDING CARTONS - PARAFFINED CARTONS - BAKERY 


PACKAGES - LAMINATED CARTONS - EGG CARTONS § PAPER CO. 


KALAMAZOO 
MICH 


[THERLAN}) — 


PAPER PLATES - PAPER PAILS - HANDI-HANDLE CUPS 








Bell your sausage— 
its got to look good” 


to Mrs. Consumer... 
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Fine quality sausage calls for 
fine quality natural casings—There’s none finer 


than SWIFTS SELECTED NATURAL CASINGS! 


SWIFT'S BEEF ROUNDS are eco- 

nomical casings of fine quality. 
Processed and cz” vated to bring 
you faster stuffing and more uni- 
form products. For your best sau- 
sage grades of Ring Bologna, 
Polish Sausage, Liver Sausage, etc. 


SWIFT'S BEEF BUNG CAPS—closely 

fatted to improve finished ap- 
pearance. Swift processes them as 
quickly as possible for freshness 
and perfect color. For Cooked 
Salami, Bologna, Veal Sausage, 
Capicolli, Minced Specialty, etc. 


SWIFT'S PORK BUNGS— Uniform, 

superior quality casings for 
Liver Sausage and Dry Sausage. 
As with all other Swift Selected 
Natural Casings, these are care- 
fully graded and selected. 





OUR sausage sales often depend upon how your sausage looks to con- 
sumers. And because they see the casings first, the casings you use become 
all-important. 

That’s the big reason why you should always specify Swift’s Selected Natu- 
ral Casings—the quality standard of the industry. 

Swift takes special care to meet every requirement for quality sausage and 
specialty meats manufacture. Swift’s Selected Natural Casings are minutely 
inspected under pressure to eliminate flaws—they’re precision measured to 
insure uniformity as to size, length and strength—they give you speedy, effi- 
cient production. 

When you order Beef Rounds, Bungs or any of Swift’s Selected Natural 
Casings, you can be sure you’re getting the finest uniform quality natural cas- 
ings. Order a trial shipment from your Swift salesman and prove it to yourself. 


Swift Branch Othe tadas.”" SUE & COMPANY 


Swift Branch Office today. 








AMULET 








